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Peacock-tailing 
Ipe^kiik-te'Hng ! v. 

Ordering obscure and unknown cocktails in 
order to draw attention to oneself. 

See Jigure 1. 
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Founded 300 years ago along the Mississippi, ours is a rich and 
robust culinary history. With a table influenced by diverse cultures. 
Baton Rouge has a unique inheritance — a delicious legacy that has 
been peppered and passed to a new generation of Inspired chefs 
and culinary visionaries. Come sit at our table, come be a part of 
the history, but come get hungry and ftOoBR. 




BOO LA ROUGE 



///////// FROM THE EDITOR 




IN MY FAMILY, we start talking about Thanksgiving in late summer, long before 
the air cools and pumpkins line the front porch. Each year, this holiday is the 
ultimate Southern gathering of family and food. IFs a day when we say thanks— 
for each other and the year's blessings. It's a day when we linger around the table 
long after our plates are cleaned, to tell stories and make treasured memories. 

If you're hosting your first Thanksgiving dinner, our ultimate holiday guide 
C'The Thankful Table" on page 27) will help you plan your entire menu, from 
a perfectly roasted turkey to comforting, classic sides. For dessert, our friend 
Amber Wilson shares her Thanksgiving pie recipes with us as well as a beautiful 
story about the first time she made them for her family's holiday table (page 53). 

In the South, we often talk about traveling “over the river and through the 
woods" at Thanksgiving, but we really did travel into the woods with forager Chris 
Bennett. Read about the art of foraging and our adventure to discover the wild 
edibles growing all around us (page 67). 

As you gather around the table with family and friends this Thanksgiving, may 
your heart be as full as your plate. And enjoy that extra slice of pie! 


Happy Thanksgiving! 




#TASTEGiVING 

FOLLOW US ON SOCIAL MEDIA 

USE #TASTEGIVING TO SHARE 
YOUR FAMILY’S THANKSGIVING. 

SO® 


For even more Thanksgiving recipes 
and planning tips, don't miss our 
Southern Thanksgiving special issue. 
To get your copy, call 800-361-8059 
or visit hojfmanmediastore.com. 





Tourthe lie traits in Arkansas, and you cansample international award-winning craftbeers brewed right here. There's 
also a wine trail and a couple of distilleries. And we've got James Beard Award-winning food, baibeeue to farnvfresh 
local to the latest tiaute cuisine. Come see us. ORDEB YOUR FREE VACATION PLANNING KIT AT ARKANSAS.CDM OR 
CALL t-800-NATURAL. . 
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Hoping to make this year's turkey the best ever? 
We teamed up with our contributing editor 
Christy Jordan to tackle some of our 
Facebook friends' top turkey questions. 


Have you ever roasted a turkey breast-side down? 
I've heard it keeps the white meat moist. 

This method definitely keeps your turkey moist! 
Keep in mind that this bird is not going to look like 
one in a Norman Rockwell painting — but it will be 
so tender that it will be falling apart. Just slice up 


What is the minimum time 
you should brine a turkey? 
We recommend brining for 
a minimum of 8 hours and 
a maximum of 16 hours. 


How long do you deep-fry a turkey? 

If you can maintain the oil temperature at 
around 300°, you should count on frying 
your turkey for three-and-a-half minutes 
per pound, or until the turkey reaches 165°. 


What temperature should the turkey register when it is done? 
A meat thermometer inserted in the thickest portion, but not 
touching the bone, should register 165°. 


What temperature should the turkey 
be before putting it in the oven? 

Your turkey should be at room 
temperature before baking. A good 
rule of thumb is to take your thawed 
turkey out of the refrigerator about 30 
minutes before you plan to cook it. 




Photo courtesy Foundation Social Eatery 



QUICK ESCAPES OFF 
THE BEATEN PATH 



»» 




About a half-hour north of Atlanta, 
Roswell is a city unto its own. Filled 
with historic homes, fun shops, and an 
impressive restaurant scene, Roswell 
merges Southern history with big city 
amenities while maintaining its casual 
Southern charm. 


*3^oandcdiorv Sockd tateJu^ 

This chef-driven neighborhood restaurant 
draws on French and Italian influences to 
put Southern ingredients to good use. 
Their seasonally driven menus always 
please, and locals and visitors alike sing 
their praises, foundationatl.com 



Vukket^Toc^ 


WOOD^SALT TURKEY BRINE 

The brother-and-sister team behind 
Wood+Salt gathers inspiration from 
old family recipes to create their 
artisan brines and rubs. Their One 
Stone Bird brine, a mix of 
six types of peppercorns, 
organic summer savory, 
thyme, bay leaves, and 
Sicilian sea salt, is a sure 
bet for a succulent bird. 

$10 per 8-ounce bottle, 

$15 per 16-ounce bottle; 
woodandsaltcom 



Peach & the Pokkchop' A local favorite, this eatery strives 
for a family atmosphere while plating up fresh, locally-sourced dishes. 

While it's hard to go wrong with any of the offerings here, our suggestion 
is the Bone-In Duroc Pork Chop — with the dish in their name, they take 
extra-special care with this one! peachandtheporkchop.com 

Pouue& PioiwMon^ 

This quaint bistro on Canton Street offers a French-inspired menu, perfect for 
a quick pick-me-up on a day of touring the town. Stop by for a cup of coffee 
paired with one of their fresh-baked pastries, or do some shopping — the 
spot also serves as Roswell's village market, and is stocked with locally made 
cheeses, salami, tapenades, and flavored butters. rosweHprovisions.com 



0X0 GRAVY 
SEPARATOR 

This classic Thanksgiving 
tool is essential for making perfect 
gravy. Pour pan drippings into the 
separator and watch the fat rise to 
the top while the strainer catches any 
unwanted bits. Heat-resistant and 
dishwasher safe, this gadget is 
a Thanksgiving necessity. $14.99; 


oxo.com 


Ohojmd ihsi Sojudth 

THE ARKANSAS CORNBREAD FESTIVAL 

NOVEMBER 7 •LITTLE ROCK, ARKANSAS 

Started in 2011, this festival has grown each year, bringing the community 
together for good food, music, and conversation. Don't miss the arts and 
crafts tents, live local music, and of course, the plates of cornbread! The 
cornbread and side dish entries will be judged by everyone attending 
the festival as well as a panel of celebrity judges, so be sure to cast 
your vote. Held on South Main Street on November? from 11 a.m. to 
4 p.m., this event is the perfect way to celebrate a Southern food icon. 
arkansascornbreadfestival.com 




VIKING 

ROASTING PAN 


Made from durable stainless steel, this 
pan can hold a 25-pound turkey and 
can be used on any surface including 
induction, grill, and stovetop. The 
3-ply construction transfers heat 
evenly across the bottom and sides of 
the pan to ensure consistent cooking. 
$200; available at amazon.com and 
other retailers. 
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IF YOU’VE EVER TAKEN A ROAD TRIP IN THE SOUTH, 

I bet you’ue passed your fair share of old red barns 
emblazoned liilth the ujords “See Rock City” or “Visit 
Ruby Falls” beckoning you tocuard Chattanooga. But 
there’s a lot more to this this bluff-hugged city than 
famous landmarks. Chefs, bakers, and makers are 
hard at cuork, peppering this historic-yet-happening 
city Lulth authentic and Inspired Southern food. From 
mountainside to riuerfront, there’s a happy plate 
Lualtlng for you In the Scenic City. 
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D owntown Chattanooga is enjoying the same booming revitalization 
that has blessed many Southern cities over the past decade, and 
ULIarchousC Rouj is a perfect example of that progress. This Civil War 
fort-turned-warehouse has been thoughtfully repurposed to house an 
indoor community- driven mix of retail, fitness studios, and dining options. 

In keeping with the reclaimed-industrial vibe of Warehouse Row, the mood at 
Public House, a bustling bistro, is fun, cool, and casual. And the lunch menu 
follows suit; iCs a refined, mindful nod to a classic Southern meat-and-three. You 
canT go wrong with daily specials like meatloaf, pot pie, and shrimp and grits. For 
dessert, try the Chocolate Chip Cookie Banana Pudding (the waiter said it was like 
getting a hug from your grandma, and he wasn’t lying!). It’s a great spot to grab 
lunch or dinner after spending a few hours exploring this inspired space. 

On the other end of the spectrum, you have Chompy’s— a Chattanooga 
institution. The only thing reclaimed at this beloved fried chicken shack are the 
signed dollar bills thumbtacked to the walls (a trend started by the restaurant’s first 
servers). There’s nothing fancy about this place, and that’s why it’s so much fun. 
When my Styrofoam plate of just-fried chicken arrived, it was all I could do to take 
pictures before digging in. As I aimed my camera over my plate to get the best angle, 
I couldn’t help but notice the group at the table next to us. Turns out these guys are 
regulars with their own table (complete with a sign that says ''The Family Table”), 
who regularly hold court over plates of fried chicken, catfish, and fried tamales. 
They were a hoot, just like the restaurant itself. Expect a wait— this is a very 
popular place. 
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For a casual dinner option, check out Urban Stack. This fun 
burger and bourbon bar plays up the same reclaimed industrial vibe 
as Warehouse Row (the original building was built in the 1860s). 

Their straightforward menu is based on Southern staples with more 
toppings than you can imagine. I opted for the most Southern burger I 
could find, the Fried Green Tomato Burger, slathered with remoulade, 
and topped with yellow Cheddar and Benton’s bacon. And don’t skip 
their sides; they have everything from classic steakhouse favorites 
(Gouda Creamed Corn!) to crispy fries. 

If you’re looking for a more elegant dinner, make reservations at 
St. John’s Restaurant. Located in a restored early 20th century 
fiatiron building that was once home to the opulent Ellis Hotel, St. 
John’s treats patrons to elegantly plated dishes like pork belly and 
venison in a refined dining room that’s full of Southern grace and 
sophistication. Head next door for something completely different; 
their sister restaurant. Meeting Place, is the “darker side” of 
St. John’s, featuring a cozy lounge and more casual, yet equally 
delicious fare. No matter which you choose, you won’t be disappointed. 

In the mood for an adventure? Meander up the mountainside 
to Hill City, a fun and artsy neighborhood in North Chattanooga. 
There you’ll find the wonderfully quirky Arctha Frankcnstcins, 
a breakfast destination unlike anything you’ve ever experienced. As 
you might surmise, Frankenstein’s monster sneaks into the decor 
in random and funky ways, from movie posters to the mottled green 
walls and ceiling. But don’t let the ambiance distract you— you’re here 
for the pancakes. No lie, these whoppers are as thick as cake layers! 

You can order them studded with blueberries, strawberries, pecans, or 
chocolate chips, or just plain, smothered in a waterfall of syrup. They 
only have a handful of tables, but don’t worry— it’s well worth the wait. 



Foraquickerbreakfast, seek out Julie Darling Donuts. 
Not only do they fry up a variety of yeast, cake, and cream- 
filled donuts, they also use their sweet goodies to build 
over-the-top desserts like Donut Sundaes and Ice Cream 
Sandwiches. Their fiavors are seemingly endless— I loved the 
Pancakes and Bacon Donut with Maple Icing, and, of course, I 
couldn’t leave without sampling the Banana Pudding Donut. 
Can you blame me? 
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INDULDGE 


kCRAVINGS. 


CLARKSVILLE. TENNESSEE IS THE PERFECT PUCE TO GET AWAV FROM IT ALL, ONLY TO DISCOVER WHAT YOU REALLY NEED. 


It's the place you go when being connected 
means unplugging. Where unwinding with family 
and friends means scenic country drives, sipping 
wine at local vineyards, kayaking down the 
Cumberland River and spending the evening 
laughing under the stars. Take the time to explore 
the historic downtown and toke in art galleries, 
local restaurants and live theatre. A multitude of 
award-winning events make this the perfect place 
to find live music and one-of-a-kind entertainment. 
So go ahead and Visit Clarskviile, you’ll find that 
great memories happen here. 


MICROBREWS • PUBS * MARTINI 
BARS • FARM *T0-TABLE • SOUL 
FINE DINING • SOUTHERN HOME 
COOKING -CAFES h BISTROS 
GLUTEN FREE B VEGAN 
BAKERIES • CAKE SHOPS 
AUTHENTIC ETHNIC CUISINE 
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CHATTANOOGA 

ITINERARY 


Public House 

1110 Market St. 

publichouse 

chattanooga.com 

Champy’s 

526 E.MartirT Luther 
King BLud. 

ctiampy5ctiicken.com. 

Urban Stack 

12 W. 13th St. 
urbanstack.com 

St. John’s Restaurant 

1278 Market St. 
5tjohnsrestaurant.com 

Meeting Place 

1274 Market St. 
stjohnsmeetingplace.com 

Aretha Frankensteins 

518Tremoat St. 
arethas.com 

Julie Darling Donuts 

121 Frazier Aue. 
jddonuts.com 

Niedlou’s Bakery 

215E.MaLaSt. 

niediovs.com 

Main Street Meats 

217E.MaLa5t. 

mainstreetmeatschatt.com 

Rembrandt’s 

204 High St. 
biuffuiewartdistrict.com 

TheHotChocolatier 

1437 Market St. 
thehotchocoiatier.com 


UUHERE 
TO STAY 

The Chattanoogan 

Originally a foundry, 
this charming hotel is 
located within walking 
distance of many of the 
city’s best restaurants 
and attractions. 
chattanooganhotel.com 


In addition to Chattanooga’s awesome eateries, there’s 
a talented community of makers responsible for rounding 
out menus all across town. The bakers at Nicdlov’s supply 
their gorgeous, rustic loaves to some of the city’s finest 
dining spots— and they supplied me with a perfectly glazed 
cinnamon roll. The smells in this place are an intoxicating 
advertisement for their handcrafted baguettes, boules, and 
pastries. Trust me; you’ll want to buy a bagful. 

My next stop was just next door at M Q i n Street 
Meats. Like their neighbors at Niedlov’s, husband-and-wife 
team Erik and Amanda Niel provide custom cuts to some 
of Chattanooga’s finest restaurants (including their own. 
Easy Bistro & Bar). Channeling the bygone days when folks 
could count on the skills and expertise of their neighborhood 
butcher, Erik and his team source whole animals from 
local farms, utilizing each and every part possible— you can 
literally purchase anything you need, from beef bones to 
lamb loins to fresh stock and lard. More than just a meat 
counter, there’s also a great lunch, dinner, and cocktail menu. 
Belly up to the counter, snack on a charcuterie board or some 
of their Fresh Pork Rinds, and enjoy their friendly company. 

Of all of my wonderful experiences in Chattanooga, one 
moment stands out. It was my last morning, and I grabbed 
a cup of coffee at Rembrandt’s and decided to take a walk. 
After a few steps, I found myself treated to a glorious view of 
the river and the city I’d been exploring. The Scenic City was 
waking up, commuters buzzing over the river’s bridges, on 
their way to start another day in their beautiful home. I took 
a sip of my coffee and thought to myself, / wonder if they know 
just how lucky they are? [3 
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SmMem Cooking dt "B6ST/ 

These BEST-selling cookbooks bring you the 
BEST OF THE BEST Southern recipes. 


Southern conrfon food that is wthing 
short of lioiiicniadc h^eu! 


7^e Ctofm'0/f 
Smdiem ^0^^ 

Tiaditioual southern ciiisinc 
wiili a taste of gouniici. 


SmM {/etn 4{mM 

Irresistible recipes witli 
Soutlicni SussI 


Available wherever cookbooks are sold. QU.^nL RIDGE PRESS » I-SOO-343-I5K3 • www.quailridgc.com 
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A uuholesomely suueet pecan pie 


RECIPE DEVELOPMENT AND FOOD STYLING BY JOSH MILLER 
PHOTOGRAPHY BY WILLIAM DICKEY 


V 2 package refrigerated piecrusts (1 sheet) 

1 V 2 cups pecan halues, dlulded 

1 cup ujhole pitted dates 
V 2 cup ujater 
V 2 cup cane syrup 
V 4 cup molasses 
3 tablespoons bourbon 
3 tablespoons melted butter 
3 large eggs 

2 teaspoons uanilla 
2 teaspoons orange zest 
Vs teaspoon kosher salt 
Garnish: sujeetened ujhipped cream, 

orange zest 

1. Preheat oueri to 350°. On a LlghtLy floured 
surface, uriroLL piecrust. Flriely chop V 4 cup 
pecans; sprinkle ooer piecrust. Roll piecrust 
Into a 12-lnch circle. Gently fit Into bottom and 
up sides of a 9-lnch pie plate. Fold edges under, 
and crimp as desired. Set aside. 

2. In the ujork boujl of a food processor; process dates, 
V2 cup uuater, cane syrup, molasses, bourbon, and 
melted butter until smooth, stopping to scrape sides of 
boujl. Add eggs, -uanilla, and zest; process until smooth. 

3. Chop V2 cup pecans; sprinkle In prepared piecrust. 
Pour filling ouer pecans; sprinkle uulth remaining 

V 4 cup pecan halues. 

4. Bake until set, 25 to 30 minutes. Let cool completely 
on a uulre rack. Garnish serulngs uulth uuhlpped cream 
and zest. If desired. 


inemn pie Is a Thanksglulng Icon, but all 
that corn syrup Isn’t bringing any real flauor 
to the table. We suuapped It for a naturally suueet 
blend of dates, cane syrup, and molasses, gluing this 
pie a rich, uuholesome suueetness. 


PECAN-DATE PIE 

Yield: 1 (9-lnch) pie 


Use high-quality dates (like Natural Delights Medjool) 
to yield the smoothest filling for this pie. 



ORDER your copy TODAY! 


W Hoffmanmediastore.conn/tasteholiclay 


800 - 361-8059 
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Floridans Strawberry Sue says: 

• Get ready. They’re on their way. Florida 
strawberries are coining to a retailer 
near you. So get 'em fresh and enjoy 
them often. 

• Florida grown strawberries are available farm-to- 
table Thanksgiving through Easter when much of the country is 
1;^; ] blanketed with snow. 



• That means you can add a splash of pizazz to holiday or 
anytime entertaining with scrumptious strawberries— on the 
buffet, in starters, salads, sweets and more. ^ 


« 



They're called winter strawberries and they are the reddest, 
sweetest, juiciest strawberries known to man. 

Florida strawberries are shipped to markets as far west as the 
Great Plains and as far north as Canada. 

Ask for Florida-grown strawberries at 3 TOur local markets to 
make sure you get the real deal 

So, whether you just rinse and eat Florida strawberries 
out of hand, or include them in any meal or treat, 
we’ve got you covered. 

For more news about Florida strawberries and 
sensational recipes, visit StrawberrySue.com. 



Grown Florida Fresh 



Florida strawberries - a taste of summer all winter long! 




Roasted Asparagus Salad 
with Fresh Winter 
Strawberries 


4 thick sli ces applewood -smoked b aco n, 

chopped 

2/4 cup plus 1 1/2 tablespoons olive oil, 
divided 

1 tablespoon orange marmalade 

£ tablespoons white balsamic vinegar 

30 fresh asparagus spear tough ends 
removed 

I teaspoon kosher salt 

1 (16 ounce) container fresh Florida 

winter strawberries, sliced 1/4 inch thick 
(about 2 1/2 cups) 

6 tablespoons crumbled feta cheese with 
peppercorns 

J/B teaspoon ground black pepper 

1 * In a medium skillet, cook bacon over 
medium heat until crisp. Using a slotted 
spoon, remove bacon from skillet, and 
drain on paper towels. Drain bacon grease 
from skillet (Do not wipe skillet out.) 

2 . Add 1/4 cup olive oil and marmalade to 
skillet. Cook over medium heat, stirring 
with a wooden spoon until marmalade 
is melted, loosening brown bits from 
bottom of skillet while stirring. Remove 
from heat, and stir in vinegar. Set aside. 


3. Preheat oven to 425"'. Line a rimmed 
baking sheet with aluminum foil 

4 * Spread asparagus in a single layer 
on prepared baking sheet. Drizzle 
asparagus with remaining 1 1/2 
tablespoons olive oiL tossing gently to 
coat. Sprinkle evenly with salt. 

5. Bake until asparagus is barely tender, 

5 to 10 minutes. Place asparagus on a 
large platter, or divide evenly among 6 
salad plates. 

6. Stir strawberries into marmalade 
mixture, tossing to coat. Spoon 
strawberry mixture evenly over 
asparagus. Top evenly with bacon, feta 
cheese and pepper. Serve immediately, 

T/teJd; 6 servfnga. 
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with CHRISTY JORDAN 


PHOTOGRAPHY BY STEPHANIE WELBOURNE / food styling by KATHLEEN KANEN 


was 18 years old the first time I saw fancy china on a 
Thanksgiving table. My family celebrated Thanksgiving early 
that year so my parents could go on a trip, and some friends 
invited me to their house for dinner on Thanksgiving day. 
I showed up wearing jeans and a sweater and was taken aback at 
seeing china and crystal on their formal dining room table. The 
hostess was dressed in her Sunday best in accordance with the 
beautiful table she’d set. The family welcomed me as an honored 
guest and graciously paid no attention to my choice of clothing. 

My family Thanksgivings had always been as wonderful as 
the ones in this family; the setting was just dilferent. Instead 
of a big table set with china, we walked into a kitchen with a 
stack of paper plates, the big oval kind that allowed folks to fill 
their dinner plates and get dessert on the first trip. 

Family and friends gathered around and nibbled here and 
there while grandmamas, mamas, and aunts finished final 
meal preparations, wearing old worn aprons and whatever 
outfits they’d come to first in their closets that day. 

Once the meal was ready, we’d all gather in the kitchen 


and bow our heads while someone gave thanks on behalf of 
the houseful of folks. Then we’d line up behind that stack of 
plates, grabbing one as we went by, and serve ourselves from 
pots, pans, and baking dishes sitting on the stove or placed on 
hot pads on the counter. 

Sometimes you’d snag a seat at a table, and other times 
you’d just find a spot and set up camp. It never really mattered 
because the conversation was hearty enough that you could 
take part no matter where you ended up, with laughter bursting 
forth amid declarations of how good Grandmama’s dressing 
was or how someone couldn’t wait for the chocolate pie. 

My friend’s family was every bit as loving and enjoyable as 
my own, just in a quieter setting. Each family has their own 
customs and ways of doing things, but the motivation and 
outcome is the same: precious memories and gratitude for 
time spent together. 

Have a happy Thanksgiving this year, whether you eat olf 
china or Chinet. And remember, it’s not what’s on the table 
that matters so much as the people around it. iS 




and refrigerate 8 to 12 hours. Remooe 
turkey from buttermilk mixture; 
discard buttermilk mixture. Pat 
turkey dry uuith paper touuels. 

2. Preheat ooen to 350°. In the 
bottom of a roasting pan, combine 
broth, onion, carrot, celery, parsley, 
and sage. Set rack in prepared pan; 
spray ujith cooking spray. Place 
turkey, breast side up, on prepared 
rack. Sprinkle uuith remaining 

V 2 teaspoon salt and pepper. 

3. Bake until a meat thermometer 
inserted in thickest portion registers 
165°, approximately 1 hour and 30 
minutes. (Couer uuith foil to preuent 
excess brouuning, if necessary.) Let 
stand 20 minutes before seruing. 
Reserue pan drippings for grauy. 

4. For grauy: Scrape pan drippings to 
loosen brouuned bits. Strain drippings 
into a 2-cup measuring cup. Add 
enough chicken broth to equal 2 cups 
drippings. In a medium saucepan, 
place flour. Whisk in drippings. Bring 
to a boil ouer medium-high heat, 
uuhisking constantly. Reduce heat to 
medium-louu; simmer until thickened, 
approximately 2 minutes. Stir in salt 
to taste and pepper. Cut turkey into 
thin slices, and place on a seruing 
platter. Serue grauy uuith turkey. 

BALSAMIC GREEN BEANS 

Yield: 6 seruings 


BUTTERMILK-MARINATED 
TURKEY BREAST 

Yield: approximately 6 seruings 

Turkey: 

2 quarts ujhole buttermilk 

V 2 cup plus V 2 teaspoon salt, dlulded 

1 (6- to 7-pound) bone-ln skin-on 

turkey breast 

1 cup chicken broth 

1 medium yellouj onion, cut into 
1-lnch pieces 

2 medium carrots, cut into 1-inch 
pieces 

2 stalks celery, cut into 1-inch 
pieces 


4 sprigs fresh parsley 

2 sprigs fresh sage 

V 2 teaspoon ground black pepper 

Grauy: 

1 V 4 cups chicken broth 

3 tablespoons all-purpose flour 
Salt to taste 

V 4 teaspoon ground black pepper 

1. For turkey: In a large stockpot, 
stir together buttermilk and V 2 cup 
salt until uuell combined. Using your 
fingers, gently loosen skin from 
turkey breast. Add turkey, skin side 
douun, to buttermilk mixture. Cooer 


It’s amazing what a little balsamic 
vinegar can do to green beans. This 
dish will brighten up your plate with 
a deliciously fresh sparkle of flavor. 

4 cups ujater 
1 V 2 pounds fresh green beans, 
trimmed 

1 tablespoon oUue oil 
2/3 cup balsamic uinegar 
V2 teaspoon salt 

V 4 teaspoon ground black pepper 

2 tablespoons chopped fresh 
parsley 

1. In a Dutch ooen, bring 4 cups uuater 
to a boil. Add beans; cook 1 minute. 
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Dmlri; ririse under coLd running uuater 
to stop the cooking process. Pat 
beans dry. 

2 . In a Large sklLLet, heat olL ooer 
medium-high heat. Add beans; cook 
until tender and Lightly brouuned, 
approximately 4 minutes. Remooe 
beans from pan. Add olnegar; 
cook until reduced to Vs cup, 
approximately 1 V 2 minutes. Remooe 
from heat. Add beans, salt, and 
pepper to skillet; toss to combine. 
Transfer to a serolng platter; sprinkle 
uulth parsley. 

CARROT SOUFFLE 

Yield: approximately 6 serulngs 

2 pounds baby carrots 
6 cups ujater 

V2 cup firmly packed light broujn 
sugar 

V2 cup sugar 

V2 cup unsalted butter, softened 
V2 cup all-purpose flour 

1 tablespoon baking poujder 

2 teaspoons pumpkin pie spice 
V2 teaspoon orange zest 

V4 teaspoon kosher salt 
6 large eggs 
V2 cup chopped pecans 

1 . Preheat ooen to 350°. Spray a 
2 V 2 -quart baking dish uulth cooking 
spray. Set aside. 

2 . In a Dutch ouen, bring carrots and 
6 cups uuater to a boll ouer medium- 
high heat; cook until uery tender, 
approximately 10 minutes. Drain 
carrots. Place In a bouul; mash. Add 
sugars, butter, flour, baking pouuder, 
pumpkin pie spice, zest, salt, and 
eggs; uuhlsk until combined. Pour Into 
prepared dish. Sprinkle uulth pecans. 

3 . Bake until puffed and set, 
approximately 45 minutes. Let cool 
slightly before serulng. 




When I first tasted carrot souffle, 
I was hooked by the creamy, light 
texture. This is one dish that will 
definitely inspire gratitude! 


BONUS RECIPES! visit 

tasteofthesouthmagazine.com 

for my EASY PUMPKIN- 
BUTTERSCTCH CAKE and 
NO-KNEAD YEAST ROLLS 
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BACON-BUTTER 
ROASTED TURKEY 

YleLd: 16 to 18 seroirigs 


This Southern-fLavored bird seif-bastes 
thanks to an easy bacon-herb butter. 


1 (22-pouncl) turkey, thaujed and 
giblets remoued 

12 slices bacon 

Vi cup unsalted butter, softened 

3 clooes garlic 

2 tablespoons minced fresh sage 
1 tablespoon minced fresh thyme 
1 teaspoon kosher salt 

1V2 teaspoons ground black pepper 
1 yellouj onion, quartered 
10 sprigs fresh thyme 

4 sprigs fresh sage 
Bourbon Glaze (recipe folloujs) 
Mushroom-Shallot Grauy (recipe on 

page 33) 

Garnish: grapes, shallot, fresh sage and 
parsley 




1; Preheat oueri to 375°. Lirie a roastlrig 
part uuLth foU. Place rack in prepared 
pan; spray uuLth cookirig spray. Place 
turkey, breast side up, oa prepared rack. 
Pat dry uulth paper touuels. 

2 . la the uuork boujl of a food processor, 
process bacoa, butter, garlic, sage, 
thyme, salt, aad pepper until a thick 
paste forms. Rub bacon mixture under 
skin and on outside of turkey. Stuff 
turkey caolty uulth onion and thyme and 
sage sprigs. Tuck uulngs under, and tie 
legs uulth kitchen tuulne. 

3. Couer uulth foil, and bake 3 hours. 
Reduce ouento 325°. Uncouer, and bake 
until a meat thermometer Inserted In 
thigh registers 165°, approximately 1 hour 
more, basting uulth Bourbon Glaze euery 
15 minutes. Let stand 30 minutes before 
carulng. Serue uulth Mushroom-Shallot 
Grauy. Garnish uulth grapes, shallot, sage, 
and parsley. If desired. 


BOURBON GLAZE 

In a small saucepan ouer medium heat, 
stir together 1 cup bourbon, 1 cup firmly 
packed light brown sugar, and V2 cup 
unsalted butter until smooth. 



APPLE CIDER BRINED TURKEY 

(photo on page 29) YleLcL: 16 to 18 serolrigs 

Be sure to plan ahead-this turkey brines 
for two days for the ultimate tenderness 
and flavor. 

1 (64-ounce) bottle apple cider 
1 cup kosher salt 

V 2 cup firmly packed light broxun sugar 
1 (22-pound) turkey, thaujed and 
giblets remoued 
3 oranges, quartered 
12 ujholecloues 
10 sprigs fresh thyme 

6 sprigs fresh rosemary 

7 clooes garlic, sliced 

3 tablespoons black peppercorns 
3 bay leaves 

1 teaspoon ground allspice 
1 red apple, quartered 
1 yellouj onion, quartered 
Madeira Gravy (recipe on page 33) 
Garnish: small red and green apples, 
halved clementines, blackberries, 
nuts, and fresh rosemary 


LEMON-HERB TURKEY 

(photo on page 30) YleLd: 16 to 18 sero trigs 

Lemon and fresh herbs add bright 
flavor to this turkey, which is even 
better topped with White Wine Gravy. 

1 (22-pound) turkey, thawed and 
giblets removed 

1 V 2 cups unsalted butter, softened 
1 tablespoon lemon zest 
1 tablespoon minced fresh thyme 
1 tablespoon minced fresh 
rosemary 

1 tablespoon minced fresh sage 

2 tablespoons minced shallot 

3 cloves garlic, minced 
1 V 2 teaspoons kosher salt 

1 teaspoon ground black pepper 




1. In a Large Dutch oven, bring 
apple cider, salt, and sugar to a boii over 
medium-high heat, stirring untii sait and sugar 
dissoiae. Remove from heat, and Let cooi compLeteiy. 

2. Place turkey in a large non-metal container. 

Add apple cider mixture and enough water to 
cover turkey. Add oranges, cloves, thyme, rosemary, 
garlic, peppercorns, bay leaves, and allspice. Cover 
and refrigerate at Least 2 days. 

3. Remove turkey from brine. Reserve oranges; discard brine. 
Rinse turkey in cold water, and pat dry with paper towels. 

4. Preheat oven to 375°. Line a roasting pan with foil. 

Place rack in prepared pan; spray with cooking spray. Place 
turkey, breast side up, on prepared rack. Pat dry with paper 
towels. Stuff turkey cavity with reserved orange, apple, and 
onion. Tuck wings under, and tie legs with kitchen twine. 

Cover with foil, and bake 3 hours. Reduce oven to 325°. 
Uncover, and bake until a meat thermometer inserted in thigh 
registers 165°, approximately 1 hour more. Let stand 30 minutes 
before carving. Serve with Madeira Gravy. Garnish with apple, 
clementines, blackberries, nuts, and rosemary, if desired. 


2 lemons, quartered 

1 shallot, quartered 

2 sprigs fresh rosemary 

10 sprigs fresh thyme 

1 yellow onion, quartered 

4 stalks celery, cut into 2-inch 

pieces 

White Wine Gravy (recipe on page 33) 
Garnish: lemon wedges, fresh 
parsley, rosemary, and thyme 

1. Preheat oven to 375°. Line a 
roasting pan with foil. Place rack in 
prepared pan; spray with cooking 
spray. Place turkey, breast side up, 
on prepared rack. Pat dry with 
paper towels. 

2. In a medium bowl, stir together 
butter, zest, thyme, rosemary, sage. 


minced shallot, garlic, salt, and 
pepper. Rub butter mixture under 
skin and on outside of turkey. Stuff 
turkey cavity with lemon, shallot, 
and rosemary and thyme sprigs. Tuck 
wings under, and tie legs with kitchen 
twine. Place onion and celery in 
bottom of roasting pan. 

3. Cover with foil, and bake 3 hours. 
Reduce oven to 325°. Uncover, and 
bake until a meat thermometer 
inserted in thigh registers 165°, 
approximately 1 hour more. Let stand 
30 minutes before carving. Serve 
with White Wine Gravy. Garnish with 
Lemon, parsley, rosemary, and thyme, 
if desired. 
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1. In a Large skLLLet, melt butter ouer medLum-hiLghi beat. 
Add musbrooms and sbaLLot; cook, stirring occasionaiiy, 
untii tender, approximate iy 10 minutes. Addujine; cook, 
stirring frequentiy, untii uuine bas aimost eoaporated. 
Add fiour; cook, stirring frequentiy, 2 minutes. Graduaiiy 
add brotb; cook, stirring occasionaiiy, untii graoy 
tbickens, approximateiy 10 minutes. 

Stir in bourbon and mustard. 


MUSHROOM-SHALLOT GRAVY 

Yleid: approximateLy 4 cups 


WHITE WINE GRAVY 

Yleid: approximateiy 4 cups 

1V2 cups dry uuhlteuulne 
4 cups turkey or chicken broth 
V 4 cup unsalted butter 
3 shallots, thinly sliced 
2 cloues garlic, minced 
V 3 cup all-purpose flour 
Garnish: ground black pepper 

1. In a medium saucepan, bring 
uulne to a boli ooer medlum- 
blgb beat. Reduce beat; simmer 
until uulne Is reduced to V 2 cup, 
approximately 10 minutes. Add 
brotb; set aside. 

2. In a large skliiet, melt butter 
ouer medium beat. Add sbaiiot 
and garlic; cook 2 minutes, 
stirring constantly. Stir In fiour; 
cook 2 minutes more. Wblsk 

In uulne mixture; bring to a 
boli. Reduce beat to medlum- 
iouu; simmer until thickened, 
approximately 10 minutes. 
Garnlsb uultb pepper. If desired. 


iouu. Simmer until reduced by baif, 
approximately 5 minutes. Stir In brotb 
and mustard. Simmer until reduced by 
baif, approximately 5 minutes. 

2. In a small bouui, stir together 
2 tablespoons cold uuater and 
cornstarch. Add to grauy mixture. Cook, 
stirring constantly, until thickened, 
approximately 1 minute. Garnlsb uultb 
thyme. If desired. 


V 4 

2 


4 

V2 

3 

3 

2 

1 


cup unsalted butter 
(8-ourice) packages sliced 
portobello mushrooms 
shallots, thinly sliced 
cup dry ujhite ujine 
tablespoons all-purpose flour 
cups turkey broth 
tablespoons bourbon 
teaspoon Dijon mustard 


1. In a large skliiet, melt butter ouer 
medium beat. Add sbaiiot and garlic; 
cook, stirring frequentiy, until softened, 
approximately 3 minutes. Add Madeira; 
bring to a boli. Reduce beat to medlum- 


MADEIRA GRAVY 

Yield: approximately 2''/2 cups 


2 tablespoons unsalted butter 

1 shallot, minced 

2 cloues garlic, minced 
2 cups Madeira 

2 cups chicken broth 

1 tablespoon xuhole-grain mustard 

2 tablespoons cold ujater 
1 tablespoon cornstarch 
Garnish: fresh thyme 


33 TASTE OF THE SOUTH / NOVEMBER 2015 




qTOVETOP 

^ ^ AA AA AA A J. ^ . - 


1. In medLum stalnLess-steeL sklLLet, cook butter ooer medium 
beat, uritU butter Is goLderi brouuri arid bas a nutty aroma, 
approximately 10 minutes. Pour Into a small bouul; cooer and 

BUTTERMILK MASHED POTATOES set aside. 

WITH BROWNED BUTTER 2. In a Dutch ooen, bring potato, 1 teaspoon salt, and uuater 

Yield: approximately 6 serulngs to cooer to a boll ooer medlum-blgb beat. Cook until tender, 

approximately 12 minutes. Drain; return potato to pan. Cook, 
These potatoes got rave reviews from our tasters- stirring gently, ooer medium beat, until dry, approximately 
you'll go back for seconds just like we did. 2 minutes. Remooe from beat. 

3. Add remaining 2 teaspoons salt, buttermilk, pepper. Vs cup 
1 cup unsalted butter, cubed green onion, and half of brouuned butter. Beat at medium 

4 pounds baking potatoes, speed uultb a mixer until smooth. Spoon Into a sensing bouul; 

peeled and cubed drizzle uultb remaining brouuned butter. Garnish uultb green 

1 tablespoon kosher salt, diulded onion. If desired. 

^/3 cup ujhole buttermilk, ujarmed 
V 2 teaspoon ground black pepper 
Vs 

green 



BRUSSELS SPROUTS 
WITH GOLDEN RAISINS 
AND BACON 

YleLd: approxlmateLy 6 serulrigs 

This quick and easy stovetop side gets 
a double hit of smoky bacon flavor. 

6 slices bacon 

2 pounds Brussels sprouts, 
trimmed and haloed or 
quartered 

Vs cup golden raisins 

3 tablespoons apple cider oinegar 
2 tablespoons ujater 

Vi teaspoon salt 

V4 teaspoon ground black pepper 

1 teaspoon lemon zest 

1. In a Large cast-Lrori skLLLet, cook 
bacon ouer medLum beat untLL crisp. 
Using a siotted spoon, set bacon 
aside; reserue drippings in skiiiet. Add 
Brusseis sprouts; cook ouer medium- 
big b beat untii iigbtiy brouuned, 
approximateiy 2 minutes. Reduce 
beat to medium-iopu. Add raisins, 
uinegar, 2 tabiespoons uuater, sait, 
and pepper. 

2. Couer, and cook untii tender, 

8 to 10 minutes, stirring occasionaiiy. 
Crumbie bacon; sprinkie bacon and 
zest oaer Brusseis sprouts. 


You can prepare tbe 
brouuned butter for tbe 
Buttermiik Masbed Potatoes 
ahead of time. Couer and 
refrigerate up to 1 uueek. 
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KALE SALAD WITH 
ROASTED BLACK-EYED 
PEAS AND PICKLED 
ONIONS 

YleLd: approxlmateLy 6 serulngs 

Crisp and full of Southern flavor, 
these roasted black-eyed peas 
make the perfect salad topper. 

1 (15-ounce) can black-eyed 
peas, drained, rinsed, and 
patted dry 

1 tablespoon canola oil 

2 teaspoons firmly packed 
light broujn sugar 

^/4 teaspoon smoked paprika 
V4 teaspoon salt 
V4 teaspoon ground black 
pepper 

Quick-Pickled Onions (recipe 
folloujs) 

8 cups lightly packed coarsely 
chopped kale 

V 2 cup toasted pecans, chopped 

1. Preheat oueri to 425°. Lirie a 
smaLL rimmeci baking sheet puith 
parchment paper. 

2. In a smaLL bouuL, stir together 
peas, olL, brouun sugar, paprika, 
saLt, and pepper. Spread in an 
eoen Layer on prepared pan. 

3. Bake untiL crisp, approximatcLy 
25 minutes, stirring occasionaLLy. 
Let cooL compLeteLy on a uuire rack. 

4. In a Large bouuL, toss together 
Quick-PickLed Onions, kaLe, and 
pecans. Let stand at Least 1 hour 
or up to 3 hours. Toss uuith peas 
just before serving. 


QUICK-PICKLED ONIONS 

In a smaLL bouuL, stir together 

V2 cup sliced red onion. Vs cup 
red wine uinegar, 2 tablespoons 
canola oil, and V 4 teaspoon each 
salt and pepper. Cooer and Let 
standi hour. 
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ROASTED ROOT VEGETABLES 
WITH PARMESAN 

YleLd: approxlmateLy 6 seruirigs 

Caramelized with natural sweetness 
and tossed with herbs, these 
vegetables make a hearty side dish. 

2 pounds medium golden beets, 
peeled and cut into V2-inchi- 
thlckujedges 


1 pound carrots, peeled, haloed 
lengthujise, and cut Into 2 -inch 
pieces 

8 radishes, haloed lengthujise 

Vs cup red ujine oinegar 

2 tablespoons canola oil 

V2 teaspoon salt 

V4 teaspoon ground black pepper 

1 tablespoon finely chopped fresh 
sage 

2 teaspoons finely chopped fresh 
rosemary 


V2 cup shaoed Parmesan cheese 

1 . Preheat ooeri to 425°. On a Large 
rLmmed baking sheet, stir together 
beet, carrot, radish, -uiaegar, oii, sait, 
and pepper. 

2 . Bake, stirring occasionaiiy, untii 
tender, approximateiy 30 minutes. 
Stir in sage and rosemary; let cooi 
to room temperature. Sprinkie uuith 
Parmesan just before serving. 



SOUTHERN SQUASH 
CASSEROLE 

YleLd: 6 to 8 serolrigs 

Our favorite comfort food is made 
even better with a rich homemade 
cheese sauce. 

3 pounds fresh yellouj squash, 
coarsely chopped 
1^/4 teaspoons salt, dlulded 
V4 cup unsalted butter 
1 V 2 cups chopped yellouj onion 
5 tablespoons all-purpose flour 

1 cup ujhole milk 
^/4 cup chicken broth 

2 cups shredded sharp Cheddar 
cheese, dlolded 

1 V 2 teaspoons garlic poujder 
V 2 teaspoon ground black pepper 
1 (4-ounce) jar diced plmlentos, 
drained 

1 cup crushed buttery round 
crackers 

1. Preheat oueri to 350°. Spray a 
2V2-quart baking dLshuuLth cooking 
spray. Set aside. 

2. In a Dutch ooen, bring squash, 

1 teaspoon salt, and uuater to cooer 
to a boii ooer medium-high heat. 

Cook until crisp-tender, approximately 
5 minutes. Drain uuell. 

3. In a medium saucepan, melt butter 
ouer medium-high heat. Add onion; 
cook, stirring occasionally, until 
softened, approximately 2 minutes. 
Sprinkle uuith flour; cook ouer medium 
heat, stirring constantly, 1 minute. 
Whisk in milk and broth; bring to a 
simmer. Cook, stirring constantly, until 
thickened and bubbly, approximately 

3 minutes. Remoue from heat. Stir in 
1 cup cheese, remaining teaspoon 
salt, garlic pouuder, and pepper until 
smooth. Spoon squash mixture into 
prepared dish; stir in pimiento. Top 
uuith cheese sauce. Sprinkle uuith 
remaining 1 cup cheese and crackers. 

4. Bake until cheese melts, 20 to 25 
minutes. Let stand 15 minutes before 
seruing. 



SPICED SWEET 
POTATO CASSEROLE 

Yield: 6 to 8 seruings 

Pumpkin pie spice and orange 
zest give this must-have 
Thanksgiving side even more 
fall flavor. 

3 pounds sujeet potatoes, 
peeled, cooked, and mashed 
^/4 cup f irmly packed dark 
broujn sugar 
1 tablespoon unsalted 
butter, melted 
V 2 teaspoon kosher salt 
V 2 teaspoon pumpkin pie spice 


V 2 teaspoon orange zest 
2 large eggs 

4 cups miniature marshmalloujs 

1. Preheat ouen to 350°. Spray a 
2 V 2 -quart baking dish uuith cooking 
spray. Set aside. 

2. In a large bouul, beat suueet potato, 
brouun sugar, melted butter, salt, 
pumpkin pie spice, zest, and eggs 

at medium speed uuith a mixer until 
smooth. Spoon into prepared dish. 

3. Couer uuith foil, and bake 

30 minutes. Uncouer; bake 10 minutes 
more. Sprinkle uuith marshmallouus. 
Bake until lightly brouuned, 
approximately 7 minutes. 
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CRANBERRY-CARAMEL 
PECAN CAKE 
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CRANBERRY-CARAMEL 
PECAN CAKE 

(photo on page 41) YleLd: 1 (2-Layer) cake 

Simmered into a thick caramel, 
cranberries and pecans make a 
festive filling for this easy 
two-layer cake. 

1 cup uusalted butter, softened 

2 cups firmly packed light broujn 
sugar 

3 tablespoons unsulphured 
molasses 

3 large eggs 
2 cups all-purpose flour 
V 2 cup finely chopped pecans 
1 teaspoon baking poujder 

1 teaspoon kosher salt 
V 2 cup ujhole milk 

2 teaspoons uanilla extract 
Cranberry- Pecan Filling 

(recipe folloujs) 
Molasses-Caramel Frosting 
(recipe folloujs) 

Garnish: fresh cranberries 

1. Preheat oueri to 350°. Spray 

2 (Q-irich) cake parts uuith baking spray 
uuLth flour. Line bottoms ujith parchment 
paper; spray again. Set aside. 

2. In a Large boujL, beat butter, brouin 
sugar, and molasses at medium 
speed uuith a mixer until fluffy, 

3 to 4 minutes, stopping occasionally 
to scrape sides of bouul. Add eggs, 
one at a time, beating uuell after 
each addition. 

3. In a medium bouul, uuhisk together 
flour, pecans, baking pouuder, and 
salt. With mixer on louu speed, add 
flour mixture in thirds, alternating 
uuith milk, beginning and ending 
uuith flour mixture. Beat in uanilla 
until uuell combined. Diuide batter 
among prepared pans, smoothing 
tops uuith an offset spatula. 

4. Bake until a uuooden pick inserted 
in center comes out clean, 25 to 30 
minutes. Let cool in pans 10 minutes. 


Remoue from pans, and let cool 
completely on uuire racks. 

5. Spread Cranberry- Pecan Filling 
betuueen layers. Spread Molasses- 
Caramel Frosting on top and sides 
of cake. Garnish uuith cranberries, if 
desired. Couer and refrigerate up to 
3 days. 

CRANBER RY-PECAN FILLING 

Yield: approximately l''/4 cups 

V 2 cup sugar 
Vs cup dark corn syrup 

3 tablespoons unsalted butter, 
melted 

1 large egg 

V 2 teaspoon uanilla extract 
Vs cup fresh or frozen cranberries 
V 2 cup chopped pecans 

1. In a medium saucepan, stir together 
sugar, corn syrup, melted butter, 
egg, and uanilla until smooth. Stir in 
cranberries and pecans. Bring to a 
boil ouer medium- high heat, stirring 
frequently. Reduce heat to medium- 
louu; simmer, stirring occasionally, 
until thickened, 6 to 8 minutes. Let 
cool to room temperature. 

MOLASSES-CAk. M-" 
FROSTING 

Yield: approximately 5 cups 

1 cup firmly packed light broujn 
sugar 

V 4 cup ujater 

2 tablespoons unsulphured 
molasses 

V 2 teaspoon kosher salt 
1 V 2 cups unsalted butter, softened 
and dlulded 

4 ounces cream cheese, softened 

3 cups confectioners’ sugar 

1. In a small saucepan, bring broujn 
sugar, V 4 cup ujater, molasses, and 
salt to a boil ouer medium-high 
heat. Cook, stirring constantly, until 


sugar dissolues, approximately 

2 minutes. Remoue from heat; stir in 
V2 cup butter. Let cool completely. 

2. In a large bouul, beat cooled brouun 
sugar mixture, remaining 1 cup 
butter, and cream cheese at medium 
speed ujith a mixer until creamy. 

With mixer on louj speed, gradually 
add confectioners’ sugar, beating 
until combined. Refrigerate until 
thickened, approximately 1 hour. 

CLASSIC uA.rAMEL cake 

Yield: 1 (9-lnch) 3-layer cake 

' { 

Light and fluffy layers come together 
with sweet, buttery icing to create , , 
the South’s favorite cake. \ 

■A 

1 V 2 cups unsalted butter, softened ' 

3 cups sugar 

4 large egg ujhltes i , 

5 , cups cake flour, such as Sujans ^ 

Doujn I 

2 I tablespoons baking poujder ' 

V 2 teaspoon salt j 

2 cups ujhole milk 

2 teaspoons uanilla extract 
Caramel Frosting (recipe folloujs) 

Easy Caramel Sauce (recipe folloujs) 
Garnish: toasted pecan halues 

1. Preheat ouen to 350°. Spray 

3 (9-inch) cake pans ujith baking 
spray uuith flour. Set aside. 

2. In a large bouul, beat butter and 
sugar at medium speed uuith a mixer 
until fluffy, 3 to 4 minutes, stopping 
to scrape sides of bouul. Gradually add 
egg uuhites, beating until combined. 

3. In a medium bouul, uuhisk together 
flour, baking pouuder, and salt. 
Gradually add flour mixture to 
butter mixture, alternating uuith 
milk, beginning and ending uuith 
flour mixture, beating just until 
combined after each addition. 

Beat in uanilla. Diuide batter among 
prepared pans, smoothing tops uuith 
an offset spatula. 



4 . Bake uritiL a uuooderi pick iriserted 
in center comes out clean, 30 to 35 
minutes. Let cooL in pans 10 minutes. 
Remoue from pans, and Let cooL 
compLeteLy on uuire racks. 

5 . Spread Caramel Frosting betuueen 
layers and on top and sides of cake. 
Drizzle uuitti Easy Caramel Sauce; 
garnishi uuitti pecans, if desired. 

CARAMEL FROSTING 

Yield: approximately 5 cups 

1 cup unsalted butter 

2 cups f irmly packed dark 
broujn sugar 

V 4 cup ujater 

1 ( 8 -ounce) package cream 
cheese, softened 

2 teaspoons uanilla extract 
7V2 cups confectioners’ sugar 

1 . In a medium saucepan, combine 
butter, brouun sugar, and V 4 cup 
uuater ooer medium-tiigti beat. Cook, 
stirring occasionally, until mixture 
begins to boil. Cook until sugar 
dissoloes, approximately 2 minutes. 
Remooe from beat, and let cool 
completely. 

2 . In a large bouul, beat cooled sugar 
mixture, cream cbeese, and oanilla 
at medium speed uu it b a mixer until 
smooth. Gradually add confectioners’ 
sugar, beating until smooth. 

EASY CARAMEL SAUCE 

Yield: approximately V 2 cup 

V3 cup sugar 

V3 cup heaoy ujhipping cream 
V2 teaspoon uanilla extract 

1 . In a small saucepan, add sugar. 
Cook, uuitbout stirring, ooer medium 
beat, until amber in color. Carefully 
uubisk in cream until smooth (mixture 
uuill boil vigorously). Stir in vanilla. 

Let cool completely. 
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SWEET POTATO-APPLE CRISP 


YleLd: 10 to 12 serolrigs 

Hearty and humble, this simple crisp is 
full of harvest flavor. 

^/4 cup old-fashioned oats 
V 2 cup firmly packed light 
broujn sugar 

V 2 cup chopped ujalnuts 
V 4 cup all-purpose flour 
V 2 teaspoon ground cinnamon 
V 2 teaspoon kosher salt 
5 tablespoons cold unsalted 
butter, cubed 

8 cups peeled, haloed, and sliced 
sujeet potato 

4 large Pink Lady apples, sliced 
1 cup fresh or frozen cranberries 
1 V 2 cups sugar 


2 tablespoons all-purpose flour 
1 teaspoon orange zest 

3 tablespoons fresh orange juice 
1 tablespoon fresh lemon juice 

1. Preheat oueri to 325°. Spray a 
13x9-Lach baking dish uuith cooking 
spray. Set aside. 

2. In a medium bouji, stir together oats, 
broujn sugar, ujainuts, fiour, cinnamon, 
and salt. Using a fork, cut butter into 
oat mixture until crumbly. Set aside. 

3. In a large bouul, stir together suueet 
potato and remaining ingredients. 
Spoon into prepared dish; sprinkle 
uuith oat mixture. 

4. Bake until brouuned and bubbling, 
55 minutes to 1 hour. (Loosely couer 
uuith foil to preuent excess brouuning, 
if necessary.) 


CANDIED APPLE-PEAR 
BUNDT CAKE 

(photo on page 42) Yield: 10 to 12 seruings 

Simmered in syrup until tender and 
sweet, the apple and pear ail but melt 
into this glorious Bundt cake. 

3 cups sugar, dluided 
V 2 cup cane syrup, such as Steen’s 
1 V 2 cups plus 2 tablespoons unsalted 
butter, softened and diulded 
2 large Granny Smith apples, 
peeled and sliced 

2 Bose pears, peeled and sliced 

5 large eggs 

3 cups all-purpose flour 

2 teaspoons ground cinnamon 
1 teaspoon freshly grated nutmeg 

1 teaspoon kosher salt 

V 2 teaspoon baking soda 

1 cup sour cream 

2 teaspoons uanilla extract 
Cane Syrup Glaze (recipe folloujs) 

1. Preheat ouen to 325°. Spray a 
15-cup Bundt pan uuith baking spray 
uuith flour. Set aside. 

2. In a large skillet, bring 1 cup sugar 
and cane syrup to a boil ouer medium- 
high heat, stirring constantly, until 
sugar dissolues, approximately 2 
minutes. Stir in 2 tablespoons butter 
until melted. Add apple and pear, 
stirring to combine. Reduce heat to 
medium; cook, stirring occasionally, 
until fruit softens, approximately 

12 minutes. Remoue from heat, and 
let cool completely. 

3. In a large bouul, beat remaining 

1V2 cups butter uuith remaining 2 cups 
sugar at medium speed uuith a mixer 
until fluffy, 3 to 4 minutes, stopping to 
scrape sides of bouul. Add eggs, one at a 
time, beating uuell after each addition. 

4. In a medium bouul, stir together 
flour, cinnamon, nutmeg, salt, and 
baking soda. With mixer on louu speed, 
add flour mixture to butter mixture in 
thirds, alternating uuith sour cream, 
beginning and ending uuith flour 
mixture. Beat in uanilla until combined. 


45 TASTE OF THE SOUTH / NOVEMBER 2015 



5 . Reserve % cup syrup from fruit 
mixture for Carte Syrup Glaze; set 
aside. Gently fold remaining syrup 
and fruit mixture Into batter. Spoon 
batter Into prepared pan. 

6 . Bake until a ujooden pick Inserted In 
center comes out clean, approximately 
1 flour and 10 minutes. Let cool In pan 
10 minutes. Remooe from pan, and let 
cool completely on a uulre rack. Drizzle 
ujltfi Cane Syrup Glaze. 


CANE SYRUP GLAZE 

In a small bouul, stir together cup 

reserued syrup, 2 cups confectioners’ 
sugar, and 2 tablespoons whole 
buttermilk until smooth. 


CHOCOLATE TART WITH 
HONEY-GLAZED PECANS 

Yield: 1 (9 -Inch) tart 

Satisfy your chocolate and pecan 
pie cravings with this decadent dessert. 

2 cups crushed cinnamon graham 
crackers 

8 tablespoons unsalted butter, 
melted 

1V4 cups heauy whipping cream 
1 ( 12 -ounce) package semisweet 
chocolate morsels 
1 large egg 
1 large egg yolk 
1 teaspoon uanilla extract 
V4 teaspoon kosher salt 
Garnish: Honey-Glazed Pecans 
(recipe follows) 

1 . Preheat ooen to 350°. In a medium 
bouul, stir together crushed graham 
crackers and melted butter until uuell 
combined. Press Into bottom and 

up sides of a 9-lnch tart pan uulth a 
remouable bottom. 

2 . Bake until golden brouun, 
approximately 10 minutes. Let cool 
completely. Reduce ouen to 250°. 


3 . In a medium saucepan, heat 
cream and chocolate ouer medium 
heat, stirring constantly, just until 
chocolate melts. Remoue from heat. 

4 . In a large bouul, gently uuhlsk 
together egg and egg yolk. Gradually 
add chocolate, uuhlsklng constantly. 
Whisk In uanilla and salt. Pour filling 
Into cooled crust. 

5 . Bake until center Is set, 30 to 35 
minutes. Let cool completely on a 
uulre rack. Refrigerate until chilled, 
at least 3 hours. Top uulth Honey- 
Glazed Pecans. Let cool completely 
before slicing. Couer and refrigerate 
up to 3 days. 


HONEY-GLAZED PECANS 

Yield: 2 cups 

2 cups pecan halues 
1 teaspoon canola oil 
V4 teaspoon kosher salt 
Vs cup honey 

1 . Preheat ouen to 350°. On a rimmed 
baking sheet, stir together pecans, 
canola oil, and salt until combined. 
Bake 7 minutes. 

2 . In a medium saucepan, bring honey 
to a boll ouer medium-high heat. 

Add pecans, stirring to coat. Cook 

1 minute more; remoue from heat. Let 
cool slightly. Spoon ouer tart. 
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SWEET POTATO CAKE 

YieLd: 1 (S-irichi) 2-Layer cake 

Spices by the spoonful add rich 
harvest flavor to this quick- 
and-easy layer cake. 

2 cups sugar 

1 cup unsalted butter, softened 
4 large eggs 

1 (21-ounce) can mashed sujeet 
potato 

1 teaspoon oanllla extract 

2 cups all-purpose flour 

1 tablespoon baking poujder 
V4 teaspoon salt 


1 teaspoon ground cinnamon 

1 teaspoon ground allspice 
Vi teaspoon ground ginger 
Cream Cheese Frosting (recipe folloujs) 
Garnish: toffee bits 

1. Preheat oueri to 350°. Spray 

2 (S-irich) cake parts uutth baktrig 
spray uutth flour. Set aside. 

2. Irt a Large bouuL, beat sugar and 
butter at Louu speed uutth a mixer 
urttiL smooth. Add eggs, orte at a time, 
beating uueLL after each addition. 

Beat in suueet potato and uaniLLa. 

3. In a medium bouuL, stir together 
flour, baking pouuder, salt, cinnamon. 


allspice, and ginger; add to suueet 
potato mixture, stirring just until 
combined. Diuide batter betuueen 
prepared pans, smoothing tops uuith 
an offset spatula. 

4. Bake until a uuooden pick 
inserted in center comes out clean, 
approximately 30 minutes. Let cool in 
pans 10 minutes. Remoue from pans, 
and Let cool completely on uuire racks. 

5. Spread Cream Cheese Frosting 
betuueen layers and on top and sides 
of cake. Couer and refrigerate up to 
2 days. Garnish uuith toffee just 
before seruing. 




CREAM CHEESE FROSTING 

YleLd: approxlmateLy 6 cups 

2 (8-ounce) packages cream 
cheese, softened 

1 cup unsalted butter, softened 

1 tablespoon oanllla extract 
7 V 2 cups confectioners’ sugar 

1. In a Large bopuL, beat cream cheese 
arici butter at medLum speed puLth a 
mixer uritiL smooth. Beat LapaaiLLa. 
GraduaLLy add coafectioaers’ sugar, 
beafmg uatiL smooth. 

PUMPKIN SLAB PIE 

Yield: approximately 12 serulrigs 

We’ve given this classic Thanksgiving 
dessert a makeover to help you feed 
a crowd. 

Crust: 

2 V 2 cups all-purpose flour 

2 teaspoons kosher salt 
2 V 2 teaspoons sugar, diulded 

1 cup cold unsalted butter, cubed 
6 to 7 tablespoons ujhole buttermilk, 

chilled 

V 2 teaspoon ground cinnamon 
Filling: 

2 (15-ounce) cans pumpkin puree 

1 (14-ounce) can sujeetened 

condensed milk 

3 large eggs, beaten 
V 2 cup cane syrup 

1 V 2 teaspoons pumpkin pie spice 
1 teaspoon uanilla extract 
V 4 teaspoon salt 

1 cup heaoy ujhipping cream 
Vs cup pure maple syrup 

Garnish: ground cinnamon 

1. For crust: In a medium boujL, stir 
together flour, salt, and 2 teaspoons 
sugar. Using a fork or pastry blender, 
cut butter Into flour mixture until 
crumbly. Add buttermilk, one 
tablespoon at a time, stirring until 



dough just comes together. Turn 
dough out onto a lightly floured 
surface; shape Into a disk. Cooer 
tightly ujlth plastic uurap; refrigerate 
until firm, at least 30 minutes. 

2. Preheat ouen to 450°. On a lightly 
floured surface, roll dough Into a 
V4-lnch-thlck rectangular shape. Using 
a knife, cut a 17V2x12V2-lnch rectangle; 
reseroe scraps. Transfer to a 15x10V2- 
InchjelL-roLLpan, pressing Into bottom 
and up sides. Fold edges under, and 
crimp as desired. Refrigerate until 
ready to use. Reroll scraps V 4 Inch 
thick. Using a Leaf-shaped cutter, cut 
11 Leaues. Stir together cinnamon and 
remaining V 2 teaspoon sugar; sprinkle 


ooer Leaf cutouts. Set aside. 

3. For filling: In a large bouul, uuhlsk 
together pumpkin, suueetened 
condensed milk, eggs, cane syrup, 
pumpkin pie spice, -uanilla, and salt 
until combined. Pour Into prepared 
crust. Top uulth leaf cutouts. 

4. Bake 10 minutes. Reduce heat 
to 350°; bake until crust Is lightly 
broujned and center Is set, 18 to 
20 minutes. Let cool completely 
onauulre rack. 

5. In a medium bouul, beat cream 
and maple syrup at medium speed 
uulth a mixer until soft peaks form. 
Top serulngs uulth uuhlpped cream. 
Garnish uulth cinnamon. If desired. 
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FHOTOGftftPHr Bv MAHCV BLACK SfMPSON 
ftCCh'E DeV^LOMWENT BY LOREN WOOD 


, FRIED EGG + ARUGULA 
+ CRANBERRY MAYO 




In a smaLL boujL, stir together 

1 tablespoon each cranberry 
sauce arid mayonnaise; 
spread on one slice of bread. 
Top uuLth sliced turkey, 
arugula, arid 1 fried egg. 



Quick and easy recipes to transform 
thie remains of your Thianksglulng feast_ 



BARBECUE SAUCE + 
PICKLES + FRIED ONION 
On one slice of bread, place 
sliced turkey; top culthi spicy 
pickles, 2 tablespoons fried 
onions, and barbecue sauce. 


CHEDDAR + APPLE + CRANBERRY 
On one slice of bread. Layer 172 tablespoons 
cranberry sauce, sliced turkey. Vs cup 
baby spinach, sliced uihite Cheddar cheese, 
and sliced Granny Smith apple as desired. 
Bake at 350° until cheese melts, about 10 
minutes. Drizzle uulth oliue oil. If desired. 



QUICK TURKEY CASSOULET 

YleLd: 6 to 8 serolrigs 

A quick simmer on the stove transforms 

leftover turkey into a comforting supper. 

1 pound smoked sausage, sliced 

1 (16-ounce) package frozen uegetable 
seasoning blend, thaujed and drained 

1 (14.5-ounce) can diced tomatoes, drained 

1 cup Homemade Turkey Stock (recipe on 
page 52) 

Vi cup dry ujbite ujine 

2 tablespoons tomato paste 

1 (14.5-ounce) can cannellini beans, drained 

and rinsed 

1 (14.5-ounce) can pinto beans, drained and 

rinsed 


2 cups diced cooked turkey 

1 teaspoon red ujine uinegar 
V 2 teaspoon kosber salt 

V2 teaspoon ground black pepper 

2 tablespoons chopped fresh thyme 
Garnish: fresh parsley 

1. In a Dutch ouen, cook sausage ooer medLum- 
hlgh heat, stirring occasionaiiy, until brouuned. 
Remooe sausage from pan using a slotted 
spoon, reserving drippings in pan. Add seasoning 
blend; cook, stirring frequently, until tender, 

3 to 4 minutes. Add tomatoes. Homemade 
Turkey Stock, and uuine. Bring to a simmer; stir 
in tomato paste, beans, turkey, oinegar, salt, 
pepper, and thyme. Reduce heat to medium; 
simmer 20 minutes. 

2. Stir in sausage. Garnish uuith fresh parsley 
before seroing, if desired. 


TURKEY J>PT PIE 

1 V 4 

cups Homemade Turkey 

Yield: 6 to 8 serulags 


Stock (recipe folloujs) 


3/4 

cup half-and-half 

This dish is also delicious topped 

1 

teaspoon chopped 

with mashed sweet potatoes. 


fresh rosemary 


V2 

teaspoon kosher salt 

2 tablespoons oUoe oil 

V2 

teaspoon ground 

1 (16-ounce) package 


black pepper 

frozen uegetable 

2 

cups chopped 

seasoning blend. 


cooked turkey 

thaujed and drained 

3 

cups leftouer : 

V4 cup all-purpose flour 


mashed potatoes ~ ^ 



1. Preheat oueri to 350°. Spray a 2-quart bakiag dish TJULth cookiag 
spray. Set aside. 

2. la a Large sklLLet, heat oU oaer medium-high heat. Add 
seasoalag bLead; cook, stlrrlag occasloaaLLy, uatlL teader, 4 to . 

5 mlautes. Whisk la flour; cook, stlrrlag frequeatly, uatlL slightly 
broujaed, approximately 1 mlaute. Gradually add Homemade Turkey 
Stock, half-aad-half, aad rosemary, ujhlsklag uatll smooth: Cook 
uatll slightly thlckeaed, 2 to 3 mlautes. Seasoauilth salt aad pepper; 
stir la turkey. Spooa lato prepared dish. Top uulth mashed potatoes. 

3. Bake uatll lightly broujaed aad bubbly, approximately 30 mlautes. 






Yield: approximately 3 quarts 

1 leftouer turkey carcass 
4 carrots, chopped 

3 stalks celery, chopped 

2 yellouj onions, quartered 

1 head garlic, haloed 

3 bay leaoes 

3 sprigs fresh thyme 

2 tablespoons kosher salt 
1 tablespoon peppercorns 

4 quarts ujater 

1 . la a large stock pot, comblae all 
lagredleats. (Add addltloaal ujater 
to couer by 2 laches. If accessary.) 
Brlag to a boll ouer medium-high 
heat. Reduce heat to medlum-louu; 
simmer 2 hours. (Skim surface as 
aeeded.) Remoae from heat; strala 
through a flae-mesh sleue. Discard 





BY AMBER WILSON 

I began having real Thanksgiving dinner responsibilities when I was 12 years 
old. That year was the first time we had the holiday at our home instead of 
my grandparent’s house. Until then, my job had consisted of washing dishes, 
chopping the occasional onion, and tossing the salad. But that year, it was my 
time to shine. I was given the task of making the Thanksgiving pies. 


Carefully, I read and reread my shopping list before we went to 
the grocery store. Our best strategy for holiday grocery shopping 
was to divide, conquer, and reconvene at the checkout lane. I 
began checking olf items from my list: sugar, eggs, corn syrup, 
maple syrup, chocolate chips... ''What are those for?” my mom 
asked when she saw chocolate chips on the conveyer belt as we 
checked out. "They're for the pies,” I said confidently. Out of the 
corner of my eye, I could see her eyebrow rise, but I stood firm in 
my ingredients of choice. 

Since my mom and older sister were making the savory dishes 
during the day, I thought it best to take the night shift and make 
my pies while everyone else was asleep. I followed the recipes as 
closely as possible until finally my pies were ready for the oven. 
I sat there on a kitchen stool in my flour-dusted and butter-smeared 
pajamas in front of the oven door with the oven light on. The scent 
of pecans, cinnamon, and pumpkin smelled like Thanksgiving. 
These pies were my creations, my responsibility; I couldn't take 
my eyes off of them for one second. "There is a lot of pressure to 
get this right,” I thought. "It is Thanksgiving after all.” The timer 
buzzed, and I placed the pies on their own little assigned trivets. I 
stared at them as they cooled, making sure they "set” properly, like 
the cookbook said. I covered the beauties and tucked them into the 
little beds I had made for them in the fridge, said goodnight, and 
skipped off to bed myself. Tomorrow was a big day for all of us. 

After the turkey had been carved and devoured, the stuffing passed, 
and the gravy ladled; all that was left was dessert. I felt butterff ies in 
my tummy as I carefully removed the aluminum foil cloaks from my 
pies and placed the pecan pie in front of my Grannie and the pumpkin 
in front of my Paw Paw. "Whenever we've come to your house for the 
holidays, you've always made our favorites, but now that you are guests 
here, I wanted to make your favorites.” I sliced up the pies, handed the 
first pieces to them, and then served the rest to my family. After they 
took their first bites, they both looked up at me. "There's something 
very different in these pies.” 

"Well, there's maple syrup in the pumpkin and chocolate chips in 
the pecan. It's my way of cherishing old traditions while we make new 
ones.” They both beamed. Success. 

Here are a few renewed traditional pies that will be on my table 
this year, and I hope yours as well. ' 

Follow Amber on Instagram 
atfortheloveofthesouth 
and be sure to visit her blog 
fortheloveofthesouth.com 
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CLASSh PIECRUST 

Yield: 1 piecrust 

1V4 cups all-purpose flour 
V2 teaspoon kosher salt 0 
V2 cup cold lard or butter, chilled 
and cut into small pieces 
V2 cup Ice-cold ujater I 

1 teaspoon apple cider uinegar 
1 large egg ujhlte, beaten, for brushing 

I . 

1 . In a mixer fitted uultti the paddle attachment^#* 
combine flour and salt. Add the cold lard or 
butter to the flour mixture. On loiju speed, beat 
until the mixture looks like coarse sand. (Make 
sure there are no pieces of lard or butter large 
than the size of a pea. Be sure not to ouer 
blend.) 

2 . In a small boijul, combine Ice cuater and 

uinegar. Tablespoon by tablespoon, add the 
Ice uuater mixture to the flour mixture, mixing 
In betuueen additions. Add enough uuater 
until the dough comes together Into a ball. ^ 
(The dough should be smooth, not sticky or 
crumbly.) Shape Into a disk. Wrap the dough 
In plastic uurap, and keep In the refrigerator 
for at least 30 minutes. ■ '* ' 

m 

3 . Preheat ouen to 425°. On a lightly floured 
surface, roll the dough until 12 Inches In 
diameter. Gently place the dough Into a ' 
9-lnch pie plate. Crimp the edges. Place the 
pie plate In the refrigerator for 30 minutes. ^ 

4 . Take the pie plate out of the refrigerator, 
and uulth the tines of a fork, poke the bottom 
and sides of the dough 15 to 20 times. (This 
step Is called docking and uulll preuent the 
dough from puffing up as It bakes.) Place the 
pie plate In the freezer for 10 minutes. 

5 . Line the piecrust tightly uulth 2 pieces of 
foil and pour beans, rice, or pie uuelghts In the 
bottom, concentrating them around the 
edges. Bake for 20 minutes. 

6 . Remoue the pie uuelghts and the 
foil. Allouu the crust to cool for at least 
1 minute. Brush the bottom and sides of 
the crust uulth the egg uuhlte, creating a 
moisture-proof boundary betuueen the filling 
and the crust. Bake for 3 minutes more. Let 
cool completely before filling. 













9 uMh^ cu icOxA 

pltOmst ^o>v tkiA' Kuipit. 



BUTTERMILK CHESS PIE 

YleLd: 1 (Q-iricIi) pie 

Classic Piecrust (recipe on page 54) 
^/4 cup sugar 

V 4 cup f irmly packed dark broujri 
sugar 

1 teaspoon ground cinnamon 
1 V 2 teaspoons all-purpose flour 
1 V 2 teaspoons cornmeal 
V 2 teaspoon kosher salt 
7 tablespoons unsalted butter, 
melted and cooled 
1 tablespoon oanilla extract 
2/3 cup sour cream, at room 
temperature 

3 large eggs, at room temperature 
1 large egg yolk, at room 
temperature 

1 V 3 cups ujhole buttermilk, at room 
temperature 

1 teaspoon ujhite ulnegar 

1. Prepare Classic Piecrust accordiag 
to the recipe directioas using Lard. Set 
aside. 

2. Preheat ooen to 325°. la a stand 
mixer fitted uuith a uuhisk attachment, 
uuhisk together sugars, cinnamon, flour, 
cornmeal, and salt. Whisk in the melted 
butter, -uanilla extract, and sour cream 
until smooth, scraping douun the bouul, 
if necessary. Add the eggs, one at a 
time, then the yolk. Finally, uuhisk in the 
buttermilk anduinegar, making sure to 
uuhisk uuell after each addition. Strain 
the filling into the prepared and cooled 
piecrust. 

3. Bake for 45 minutes, rotate 
the pan, and bake for another 
20 minutes. The filling should be 
puffy and set by 2 inches around 
the edges, and the center should 
be uuobbly but no longer runny. 

(The filling uuill continue to cook 
and sink after it has been taken out 
of the ouen.) Allouu the pie to cool 
completely on a uuire rack for at least 

2 to 3 hours before seruing. If there 
are any leftouers, this pie can be 
refrigerated for up to 2 days or kept 
at room temperature for 1 day. 



SALTY BACON-APPLE PIE 

Yield: 1 (9 -inch) pie 

2 recipes Classic Piecrust (recipe 
on page 84, prepared ujitb 
butter, through step 2) 

5 medium-sized apples (use a 
uariety of Golden Delicious, 
Granny Smith, Crispin, or 
Honeycrlsp, If you can), 
peeled and thinly sliced 
Juice of half a lemon 
^4 cup firmly packed light broujn 
sugar 

V 4 cup sugar 
2 tablespoons cornstarch 
1 tablespoon ground cinnamon 
V 2 teaspoon ground nutmeg 
4 strips of cooked bacon, crumbled 
1 large egg, beaten, for brushing 
1 tablespoon rauj cane sugar, to 
finish 

1. On a lightly floured surface, roll one 
disk of Classic Piecrust dough until 

12 inches in diameter. Gently place the 
dough into a 9-inch pie plate. Place 
the pie plate in the refrigerator for 
30 minutes. 

2. Roll out the second disk of dough 
about Vs inch thick. Cut into 8 equal 
strips. Place strips on a parchment- 


lined rimmed baking sheet. Place in the 
refrigerator until ready to top the pie. 

3. Combine apple, lemon juice, 
sugars, cornstarch, cinnamon, and 
nutmeg in a mixing bouul. Toss uuith 
your fingertips until the apple slices 
are coated euenly. 

4. Preheat the ouen to 425°. Place the 
filling in the chilled piecrust, leauing 
behind any juices left in the mixing 
bouul. Top uuith crumbled bacon. 

Take the strips of dough out of the 
refrigerator. Place strips horizontally 
ouer the pie. Start placing strips 
one-by-oneuertically, lifting euery 
other strip to create a lattice pattern. 
Crimp the edges of the pie. Brush the 
edges and top of the lattice uuith the 
beaten egg, and sprinkle the top uuith 
the cane sugar. Allouu the pie to chill 
and set in the refrigerator for 

30 minutes. 

5. Place the pie in the preheated 
ouen for 20 to 25 minutes. Louuer the 
temperature to 375° for another 

35 to 40 minutes, or until the top and 
edges of the crust are golden brouun. 

6 . Allouu the pie to rest 2 hours on a 
uuire rack before slicing and seruing. 

If there are any leftouers, this pie can 
be kept in the refrigerator for 3 days. 
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FIG & MERINGUE PIE 

YleLd: 1 (9- Inc hi) pie 

Classic Piecrust (recipe or\ page 54) 

2 cups fresh figs, quartered 
V 2 cup urisalted butter 

3 large eggs, room temperature 
1 cup sugar 

1 teaspoon lemon zest 
V2 cup all-purpose flour 
1 tablespoon uanllla extract 
1 pinch salt 
Meringue (recipe folloujs) 

1. Prepare Classic Piecrust accordlag 
to thie recipe directions, using butter. 
Set aside. 

2. Preheat the ouen to 350°. Arrange the 
figs In the cooled piecrust In a circular 
pattern, ouerlapplng at the edges. In a 
small skillet ouer medium heat, melt the 
butter. Once It becomes brouun In color 
and nutty In aroma, take off the heat. 

3. In a stand mixer fitted ujlth a ujhlsk 
attachment, ujhlsk together the eggs 
and sugar until light and fluffy, about 

5 minutes. With a silicone spatula, gently 
fold In the lemon zest, flour, uanllla, and 
salt. Slouuly add the brouun butter to the 
batter, stirring constantly. (The batter 
uulll be thick like cake batter.) Pour the 
mixture ouer the figs, smoothing the top 
uulth an offset spatula. 

4. Bake until the piecrust Is golden, 
the edges are set, and the center Is 
uuobbly, about 40 minutes. (The filling 
uulll continue to cook after you take It 
out of the ouen.) Allouu the pie to cool 
on a uulre rack for 20 minutes. Let cool 
completely. (The pie can be made ahead 
to this point, and the Meringue can be 
uuhlpped up and toasted just before 
serulng.) Before preparing the Meringue, 


gently crack the thin layer that formed 
on the top of the pie uulth the back of a 
spoon. This uulll create texture, uuhlch 
uulll hold the Meringue In place and keep 
It from sliding around. 

5. Pile the Meringue on top of the fig 
tart, making sure to couer the tart 
all the uuay to the edges and suulrl 
the Meringue at the top, creating a 
peak. Toast the Meringue either uulth 
a kitchen torch or by placing the pie 
under the broiler for 20 to 60 seconds 
until golden brouun. This pie Is best 
eaten the day Its made, but If there are 
leftouers, stick uuooden picks around 
the edges of the Meringue and loosely 
uurap the pie uulth plastic uurap and 
keep In the refrigerator for 2 days. 

MERINGUE 

Yield: topping for 1 (9 -Inch) pie 

5 large egg uuhites, at room 
temperature 
1 cup sugar 
V 4 teaspoon kosher salt 
1 teaspoon uanilla extract 

1. Whisk the egg uuhltes and sugar 
together In a stand mixer fitted uulth a 
uuhlsk attachment just until combined. 
Place the mixing bouul ooer a pot of 
boiling uuater. Stir the uuhltes and 
sugar until the uuhltes are uuarm and 
the sugar has dissolved. Once the 
mixture Is smooth uuhen It’s rubbed In 
betuueenyour fingertips and no longer 
grainy. It’s ready to take off the heat. 
Whisk the uuhltes on a medium high 
setting until stiff peaks form. Add salt 
and oanllla. Whisk for a feuu more 
minutes. Use Immediately. 


^ilctwvV^ 


If you can’t find fresh figs, shop 
your local farmstand for uuhole 
figs In syrup. Drain before using. 
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I must admit, I love fall with all the beautiful things 
the season provides. After months of devouring fresh 
tomatoes and basil, my cooking repertoire needs a change, 
so I welcome the new variety of produce. November means 
apples, winter squash, hearty greens, and comforting pasta, 
and let's not forget a nice, roaring fire. 

November isn't just about turkey, and this month's menu 
provides some delicious recipes you can enjoy at your supper 
club as well as with your family at Thanksgiving. 

Apple Cider Bellinis are the perfect start to any fall 
supper and can be enjoyed with a handful of Rosemary and 
Black Pepper Pecans. This combination has become a holiday 
entertaining staple at my house. 

My Kale and Apple Salad is even better the next day 
paired with leftover turkey or grilled chicken; it's also a 
perfect on-the-go lunch. The crunchy apples and kale are a 
nice contrast to my warm and creamy Butternut Squash and 
Goat Cheese Pasta. My husband says this is one of his favorite 
meals I've prepared, but maybe that's because it's topped off 
with warm Apple-Pecan Pie and ice cream. 


Cheers to fall's bounty! 




i - 




Butternut Squash 
and Goat Cheese Pasta 
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MENU 

Apple Cider Bellinis 
Rosemary and Black pepper pecans 
Kale and Apple Salad 

Butternut Squash and 
Goat Cheese pasta 

Apple-Pecan Pie 




SUPPER CLUB 

EASY PREP PLAN 


HOST 

Butternut Squash 

AND GOAT Cheese Pasta 

The butternut squash can be roasted 
before guests arrive and warmed in 
the oven before dinner. Cook the pasta 
right before serving, and toss with goat 
cheese and warmed squash mixture. 


GUEST 1 

Apple Cider Bellinis 

The apple cider reduction is easy to make 
ahead of time. Pour drinks as guests arrive. 


GUEST 2 
Rosemary and 
Black Pepper Pecans 

This highly addictive snack can be made 
a day or two in advance, if needed. 

You might want to bring an extra bottle 
of sparkling wine to go along with the 
bellinis, depending on the guest count. 



GUEST 3 

Kale and apple Salad 

Prepare dressing ahead of time. Once 
you arrive, toss kale with dressing so 
it has time to marinate. Arrange on a 
platter, and add toppings just before 
serving. 

GUEST 4 

Apple-Pecan Pie 

The pie can be made a day or two in 
advance and kept in the refrigerator. 
Let the pie sit at room temperature 
when you arrive, and pop in a warmed 
oven during dinner. 

GUEST 5 

Wine 

I love light rose wines during 
the summer, but I rarely think 
of them as a great choice 
for fall. Muga Rosado is a 
reasonably priced rose that's 
slightly fuller bodied and 
holds up perfectly to the 
creamy goat cheese pasta. If 
you can't find this particular 
wine in your local wine shop, 
ask for a fuller-bodied rose 
that is food friendly and not 
just for sipping. 




Apple Cider Bellinis 

YleLd: approximate Ly 10 serulrigs 

A dry sparkling wine like Prosecco 
is the perfect balance for the sweet 
spiced apple syrup. 

1V2 cups apple cider 
Vs teaspoon ground cinnamon 
Vs teaspoon ground cardamom 
4 ujKolecloues 

V4 teaspoon freshly grated nutmeg 

2 bottles chilled Prosecco or Caoa 

FIRST In a medium saucepan, bring 
elder to a boll ouer medlum-blgb 
beat. Simmer until reduced by half, 
approximately 12 minutes. Stir In 
cinnamon, cardamom, cloues, and 
nutmeg. Let cool. 

LAST Strain elder mixture through a 
flne-mesh sleue; discard spices. Pour 
4 teaspoons elder mixture Into each 
glass; top uulth sparkling uulne. 

Rosemary and 
Black Pepper Pecans 

Yield: 4 cups 

Simple and quick, this party-perfect 
snack also makes a great holiday gift 

4 cups pecan haloes 

3 tablespoons oliue oil 

3 tablespoons chopped fresh 
rosemary 

3 teaspoons kosher salt 

2 teaspoons sugar 

1V2 teaspoons ground black pepper 

FIRST Position rack In middle of 
ouen; preheat to 350°. On rimmed 
baking sheet, stir together pecans, 
oil, rosemary, salt, sugar, and pepper; 
spread In an euen layer. 

LAST Bake until toasted, 
approximately 10 minutes, tossing 
occasionally. Transfer to uuax paper to 
cool. Couer and store up to 2 uueeks. 



Kale and Apple Salad 

Yield: approximately 6 serulngs 

Fall flavors shine In this easy 
make-ahead salad. 

Juice of half a lemon 
2 teaspoons rice ujine uinegar 
1 teaspoon Dijon mustard 

1 teaspoon honey 

V2 teaspoon kosher salt 

2 tablespoons oliue oil 
Ground black pepper, to taste 

2 bunches kale, stems remoued 
and chopped 


1 Fuji apple, thinly sliced 
V 4 cup dried tart cherries 
V 4 cup ujalnuts, toasted 
Garnish: shaoed Parmesan 

FIRST Whisk together lemon juice, 
ulnegar, mustard, honey, salt, and oil 
In a small bopul. Season uulth pepper. 
LAST In a large bouul, toss together 
kale and dressing; let stand 25 
minutes. Just before serulng, toss 
uulth apple, and arrange on a large 
seralng platter. Top uulth cherries and 
uualnuts; garnish uulth Parmesan. 
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Butternut Squash and 
Goat Cheese Pasta 

(photo on page 6o) 

YleLd: approxlmateLy 6 seruirigs 

Caramelized cubes of tender butternut 
squash combine with creamy goat 
cheese in this hearty yet elegant pasta. 

Butternut squash: 

1 large butternut squash, peeled 
and cut Into 1-lnch cubes 

V 2 large red onion, thinly sliced 

2 tablespoons oUue oil 
2 sprigs fresh thyme 
V 2 teaspoon kosher salt 

Pasta: 

2 tablespoons oUue oil 
2 cloues garlic, minced 
2 teaspoons chopped fresh sage 
Pinch crushed red pepper 
1 (16-ounce) package ujhole- 
ujheat spaghetti 
1 (4-inch) log goat cheese, 
crumbled 

Grated Parmesan, to serue 

FIRST For butternut squash: 
Preheat ouen to 425°. Spray 2 Large 
rLmmed baking sheets uuLth cooking 
spray. Dmicie squash, onion, oii, 
thyme, and sait betuueen pans, 
tossing to coat. Spread in an eoen 
Layer. Bake untii squash is tender 
and brouuned around edges, 35 to 
40 minutes, tossing seuerai times 
during cooking. 

NEXT Forpasta: Inasmaiiskiiiet 
ouer medium heat, add oii. Add 
garlic, sage, and pepper; stir until 
fragrant, approximately 30 seconds. 
Remoue from heat, and set aside. 
LAST Cook pasta according to 
package directions for ai dente, 
approximately 8 minutes. Reserue 
1 cup of pasta uuater; drain pasta. 

In a large bouui, toss hot pasta uuith 
goat cheese and enough pasta 


uuater to form a slightly creamy 
sauce. Add garlic oil and cooked 
squash; toss gently, and diaide 
among bouuis. Top seruings uuith 
Parmesan. Serue immediately. 

Apple-Pecan Pie 

Yield: approximately 8 serulngs 

This ingenious recipe combines everything 
thing you love about pie and cobbler into 
one glorious dessert 

V2 recipe Basic Pie Dough (recipe 
follOUJS) 

V 2 cup firmly packed light broujri 
sugar 

V 2 cup sugar 

1 tablespoon all-purpose flour 
V2 teaspoon ground cinnamon 
V 4 teaspoon ground allspice 
V 4 teaspoon ground ginger 

1 cup half-and-half 

2 teaspoons oanilla extract 

3 large Granny Smith apples, 
peeled, haloed, and sliced 
V 4 inch thick 

Pecan Crumble (recipe folloujs) 
Vanilla ice cream or frozen yogurt, 
to seroe 

FIRST Preheat ouen to 375°. On a 
lightly floured surface, roil Basle 
Pie Dough Into a 12-lnch circle. 
Gently transfer to a 9-lnch pie plate, 
pressing Into bottom and up sides 
of plate. Fold edges under, and 
crimp as desired. Place piecrust In 
refrigerator. 

NEXT In a large bouui, stir together 
sugars, flour, cinnamon, allspice, 
and ginger. Gradually uuhlsk In half- 
and-half and uanliia. Stir In apple; 
set aside. 

LAST Pour apple mixture Into 
chilled piecrust; sprinkle uuith 
Pecan Crumble. Place on a baking 
sheet. Bake until golden brouun and 
bubbly, approximately 1 hour and 
15 minutes. (Loosely couer uuith 


foil to preuent excess brouunlng. 

If necessary.) Let cool at Least 30 
minutes before slicing. Serue uuith 
uanllla lee cream or frozen yogurt. 

Basic Pie Dough 

Yield: 2 piecrusts 

This easy recipe makes enough for two 
pies; freeze the extra dough up to 7 month. 

2^/4 cups all-purpose flour 
1 tablespoon sugar 
1 V 2 teaspoons kosher salt 
1 cup plus 2 tablespoons cold 
unsalted butter, cubed 
6 to 7 tablespoons ice ujater 

FIRST In the uuork bouui of a food 
processor, pulse together flour, 
sugar, and salt. Add butter; pulse 
until mixture resembles small 
peas. Gradually add uuater, one 
tablespoon at a time, until mixture 
Is crumbly but holds together uuhen 
pressed uuith fingertips. 

LAST Turn dough out onto a lightly 
floured surface; knead gently to 
combine. Dlulde dough Into tuuo 
portions. Wrap 1 portion uuith plastic 
uurap, and freeze up to 1 month. Roll 
remaining dough V 2 Inch thick. Wrap 
uuith plastic uurap and refrigerate 
1 hour. 


Pecan Crumble 
In the uuork bouui of a food 
processor, pulse together 

^/4 cup all-purpose flour, 

V2 cup firmly packed light 
brown sugar, V 4 teaspoon 
cinnamon. Vs cup pecan 
haloes, and a pinch of salt. 

Add 6 tablespoons cold cubed 
unsalted butter; pulse until 
crumbly. 

J 
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YOUR CHANCE TO EXPERIENCE LEXINGTON. KY LIKE A LOCAL 



Sftii Thompson 
Bwrtwi fterkWr 

‘I'ln a huge Tan of the 
innovation of Lexington 
breweries like Country Boy 
Brewing. They expeiment 
with some funky-cool 
flavor mtnglings- liy 
their Jalapeno Porter!" 



OuJta Mtchel 

CM Bod 
Wiatff Cmw S 

“Lexington cheb are 
really incorporating local 
agriculture and bourbon 
into their cooking - the 
things that make 
Kentucky, Kentucky? 



Joshua Najrhir 
QftyQm* 


“P& a bartender who focuses on 
craft cocktails, i cannot express 
how fortunate I am to be itt 
the heart of Bourbon Country. 
There are renowned dishlleries 
producing the finest whiskey in 
the vroiid just a few miles from 
my beloved Lexington.' 



Ra]« Saunkr Brairor 
locaf finsJatfs Chrae/. 
Wim + 

“Try visiting some of our 
local wineries to spend 
a leisurely afternoon 
in beautiful Btuegrass 
country, Vou can always 
add a bourbon distillery 
Of two onto a Kentucky 
winery tour!" 



MlndrRohr 

icuJ Bk§^r, 
Lm. 


“Lexington is to 
Kentucky what Mapa 
is to California - only 
with bourbon! Where 
else can you visit nine 
different distilleries 
within 35 miles?' 





WILD EDIBLES 

EXPLORING NATURE’S UNNOTICED GIFTS 
WITH FORAGER CHRIS BENNETT 






r 

I ^ or generations, our ancestors lived off the land, 
I making use of whatever crossed their paths. 
M While this often meant wild game, naturally 
occurring plants were not overlooked in the hunt for a 
meal. Though survival might have been the main goal, 
over time a menu of gathered local flora began to reflect 
and define a culture and an area. According to forager, 
farmer, chef, and writer Chris Bennett, the South holds 
its own when it comes to wild edibles. With his first 
book. Southeast Foraging (Timber Press, Inc., 2015), 
Chris shares his incredible knowledge of the land and 
the multitude of plenty it produces. From the well- 
known blackberry and honeysuckle to less common wild 
juniper and persimmon, foraged food is as much a part 
of our history as it is a part of the landscape. 

Chris has made a career of participating in this 
ancient practice, learning it over time through 
experience with his family and community. “People 
forage for food all the time around here, not really as 
a necessity, but because there's always so much food 
around us," he says. Growing up on his family farm near 
Pell City, Alabama, Chris was much less interested in 
chores than in experiencing the adventures that farm 
life offered a curious child. Walking his family's land 
now, his familiarity with the hills and valleys is obvious. 
He gives tours of his farm, named Hollow Spring 
Farm, and shows first-time foragers what's ripe for the 
picking. As he grazes his way across wild land, he speaks 
of foraging as if it were the most normal thing in the 
world— and really, it is. 

Chris has an eye for a world unseen by most. In a 
place where many would walk straight through a field 
or thicket, noticing little other than the pleasantness 
of the surroundings, Chris sees a veritable buffet. “Why 
pay five dollars at the grocery store for chives, when you 
can just snip afewyourself?" he asks, pointing to patches 
of green. “I just snip the tops off of the field garlic, and 
it grows all season long." Field garlic (or Allium vineale, 
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the botanical name that Chris rattles off as if it were 
common knowledge) is part of the onion family, and 
as Chris explains, anything that smells like an onion is 
non-poisonous. You should, however, be careful where 
you pick, as contaminants and run-off from nearby roads 
are drawn to this plant. ''Only pick things if you know 
what the soil quality is like,” Chris warns. 

Bundled in layers on a November day that seems 
to be extra cold for an Alabama autumn, Chris blows 
in his hands to keep them warm in between moments 
of plant life show and tell. One certainly doesn’t think 
of bountiful produce in cold weather, but any concerns 
that this time of year wouldn’t have much to offer on the 
foraging front were quickly quelled. Chris stops every 
few yards, another treat found. "Take a look at this,” he 
says, holding wispy branches in his hand. "This is wild 
juniper, which can be used just as you would regular 
juniper, for making gin or cooking wild game.” 

Chris continues on, kneeling and reaching and 
pushing through branches and tall grass, pointing, 
picking, and sharing how to eat the treasures he finds 
along the way. "Take these pine needles, for instance,” 
Chris says, pulling a few from a branch and smelling 
them in his clasped hands. "You can use these to make 
fiavored tea, or as I like to do, soak them in a clear alcohol 
for a seasonally infused drink. I give bottles as Christmas 
presents,” he says. A special favorite of his during this 
time of year is the wild persimmon. These small orange 
fruits don’t look like much, but are quite tasty. "They 
have a jam-like consistency when ripe,” Chris says. "You 
definitely want to get them when they’re ripe, because if 
they’re too early, they’ll have an unpleasant bitterness.” 
Walking on, he points to large black orbs littering the 
ground. "These are black walnuts,” he says. "It takes a lot 
of effort to get to the nut, but they are great snacks. Don’t 
touch the hulls unless you are wearing heavy gloves, 
though, because they will stain your hands for weeks.” 
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A few nibbles of black mustard, chickweed, and wild lettuce 
later, Chris starts heading away from the open land. ''Let’s walk 
down into the holla’,” Chris says, waving his hand forward as he 
darts onto a sloping path nested among towering trees. Down in 
the hollow, he picks up acorns and hickory nuts, and points to 
one mushroom that he says is not, "I repeat, NOT,” for eating. 
It is important to learn the rules of foraging— there’s plenty to 
eat, but plenty of which to be wary, as well. 

If you learn what is safe to eat, though, or have a good guide, 
foraging is a very accessible practice. "The best part of foraging 
is that it is available in all types of landscapes— urban, suburban, 
or rural,” he says. "The range of dilferent plant habitats in the 
Southeast is staggering.” Munching through the landscape of the 
farm, Chris points out the many varieties of wild edibles in one 
relatively small area. "Foraged food is having a revitalization,” 
Chris explains. He believes this is part of a natural outgrowth 
of the farm-to-table movement. Just like local produce and 
heritage animal breeds are imbued with an expression of their 
surroundings, foraged wild edibles speak to the place and time. 


and the background of an area. "We are living in a fortunate 
moment when you might find local edible wild plants on your 
dinner table at an urban restaurant,” Chris says. And he should 
know— he’s often the one who gets them there. 

Even with a strong family tradition of foraging, Chris didn’t 
grow up thinking much of it— it was just what you did. It wasn’t 
until he got interested in the culinary world, working his way up 
to cooking in Chicago restaurants, that he connected food and 
landscape in a real way. He saw a need to bring foraged food to 
public awareness and back into kitchens. Since coming home 
to his family farm, he’s remained a part of the culinary world, 
working as a cheesemonger, and introducing his foraging finds to 
the kitchens of upscale dining establishments in Birmingham. 
Take the wild juniper bush, for example: "Hot and Hot F ish Club 
made an oil from these juniper berries they used in a dish last 
summer,” he says. His beloved field garlic snippings are found on 
many a dinner table, and chefs vie for his first wild strawberries 
in the spring. 

With his experience in the culinary world, Chris understands 
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what chefs want, and he appreciates that many are trying to 
reconnect with the land and the history of the area. In Southeast 
Foraging, he promotes the practice not just to professional chefs, 
but also to home cooks. What more natural way to connect with 
your culture and surroundings than to turn to the land on which 
you’re standing. ‘‘This rebirth of interest in edible wild plants is 
good for the landscape and for preserving our cultural heritage,” 
he says. “Foraged foods require no packaging, spraying, or 
fertilizing to be at their freshest and most tasty.” 

Finishing off his tour with a surprise appearance from some 
Loomis mountain mint, Chris treads back toward his family 
house. But for the chill, he might have stayed out on the land all 
day. With his great understanding and appreciation for what it has 
to offer, you can hardly blame him. There’s a free grocery store in 
our backyard, and all it takes is the ability to recognize it. m 


Later this year, Chris will be taking his skills to Charleston, South Carolina. 
Learn more aZJOt/f/ora^zng'a^foragerchrisbennett.blogspot.com, or follow him 
on Facebook and Twitter. 
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A cornerstone of the Southern Thanksgiuing table 

PHOTOGRAPHY BY STEPHANIE WELBOURNE / recipe development and styling by VANESSA ROCCHIO 



But why cornbread? It shines in Southern dressing recipes 
because of its already ubiquitous day-to-day use. Historically, 
cornbread has been the foundation on which Southern food 
stands— a delicious reward for ingenuity, served up in a cast- 
iron skillet. 

Wondering about the dilference between stuffing and 
dressing? What has become a lines-drawn-in-the-sand 
preference started as the same thing— stuffing. Prior to the 
sixteenth century in England, stuffing was called/arce (from 
the F rench/arczr), and referred to the stuffing of wild game with 
breadcrumbs and herbs to cook together and stretch a meal. By 
the Victorian era, delicate sensibilities prevailed in changing 
the blunt-sounding term to a more pleasant one: dressing. It is 
appropriate, then, with the Southern penchant for politeness, 
that we refer to our dish as dressing. 

While some folks still stuff their birds, dressing and 
stuffing have become interchangeable terms for the most 
part. Honestly, you can call it what you like— as long as you're 
making it with cornbread, you're doing it right. 


W ith the holidays come many beloved food 
traditions. Thanksgiving in particular holds 
^ ^ its own in the passed-down recipe department, 
and for many Southerners, among the platters of turkey and 
bowls of cranberry sauce, an absolute must-have is cornbread 
dressing. While family preferences differ from household 
to household, the general recipe includes cornbread (and 
sometimes leftover biscuits) crumbled together with chicken 
or turkey stock, and bound with egg. Giblets, chopped boiled 
eggs, celery, onion, and bell peppers are sometimes added 
to the mix, and different cooking methods are employed. 
Cornbread dressing is cooked up in a myriad of casserole dishes 
and served alongside the turkey in a place of secondary honor. 




SOUTHERN 

CORNBREAD DRESSING 

YleLd: 8 to 10 serolrigs 

Classic and simple, this dressing 
is the perfect companion for any 
Thanksgiving turkey. 

V 2 cup uusalted butter 

2 cups cbopped yellouj orilori 

3 cups chopped celery 

12 cups crumbled corribread 
6 cups chlckeri broth 

4 large eggs, lightly beaten 
V 2 cup chopped fresh parsley 

2 tablespoons chopped fresh sage 
2 teaspoons ground black pepper 


1 V 2 teaspoons poultry seasoning 
1 V 2 teaspoons kosher salt 


1. Preheat oven to 350°. Spray a 
4-quart bakirig dish uulth cooking 
spray. Set aside. 

2. In a Large sklLLet, meLt butter ouer 
medium-high heat. Add orilori and 
celery; cook, stirring occasionally, until 
softened, approximately 5 minutes. 

3. In a large bouul, gently stir 
together onion mixture, cornbread, 
and remaining Ingredients. Spoon 
mixture Into prepared dish. 

4. Bake until top Is golden broujn 
and dressing Is firm to the touch, 

45 to 50 minutes. 


CORNBREAD 

Yield: 12 cups 


We love cornbread best in a cast-iron 
skillet, but this big-batch recipe is 
perfect for dressing. 


3 cups plain yellouj cornmeal 

1 cup all-purpose flour 

V 2 cup unsalted butter, melted 

2 tablespoons sugar 

2 teaspoons baking poujder 

2 teaspoons kosher salt 
1 teaspoon baking soda 

3 large eggs, lightly beaten 
3 cups ujhole buttermilk 


1. Preheat ouen to 375°. Spray 
a 13x9-lnch baking pan uulth 
cooking spray. Set aside. 

2. In a large bouul, stir together 
all Ingredients until combined. 

Pour Into prepared pan. 

3. Bake until golden brouun and a 
uuooden pick Inserted In center 
comes out clean, approximately 
30 minutes. Let cool on a uulre rack. 
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BACON-BISCUIT DRESSING 

YleLd: 8 to 10 serolrigs 

Filled with. Southern favorites like 
bacon, biscuits, and pecans, this 
dressing will get rave reviews. 

4 slices bacon, chopped 
2 cups chopped yellouj onion 

1 cup chopped celery 

2 Granny Smith apples, peeled 
and chopped 

8 large biscuits, broken Into 
pieces (about 5 cups) 

6 cups crumbled cornbread 
6 cups chicken broth 

1 cup chopped pecans 

2 tablespoons chopped fresh sage 
2 large eggs, lightly beaten 

Vi teaspoon ground black pepper 

1 teaspoon poultry seasoning 

1. Preheat ooeri to 350°. Spray a 
4-quart baking dish uulth cooking 
spray. Set aside. 

2. In a Large sklLLet, cook bacon ooer 
medium-high heat until crisp. Using 
a slotted spoon, set bacon aside; 
reseroe drippings In skillet. Add 
onion, celery, and apple to drippings; 
cook, stirring occasionally, until 
softened, approximately 8 minutes. 

3. In a large bouul, gently stir together 
onion mixture, bacon, biscuits, and 
remaining Ingredients. Spoon mixture 
Into prepared dish. 

4. Bake until top Is golden brouun 
and dressing Is firm to the touch, 

45 to 50 minutes. 

OYSTER DRESSING 

Yield: 8 to 10 serulngs 

Briny oysters add rich flavor to this 
dressing favored by the Coastal South. 

2 tablespoons oUue oil 

Vs pound tasso ham, chopped 

1 cup chopped yellouj onion 

1 cup chopped celery 

1 medium red bell pepper, chopped 



6 cups crumbled cornbread 
3 cups chicken broth 
1 teaspoon kosher salt 

1 teaspoon ground black pepper 

2 large eggs lightly beaten 
2 teaspoons fresh thyme 

Vs cup chopped fresh parsley 
1 (16-ounce) container fresh 
oysters, drained and coarsely 
chopped 

1. Preheat ouen to 350°. Spray a 
3-quart baking dish uulth cooking 


spray. Set aside. 

2. In a large skillet, heat oil ouer 
medium-high heat. Add ham, 
onion, celery, and bell pepper; cook, 
stirring occasionally, until softened, 
approximately 8 minutes. 

3. In a large bouul, gently stir 
together onion mixture, cornbread, 
and remaining Ingredients. Spoon 
mixture Into prepared dish. 

4. Bake until top Is golden brouun 
and dressing Is firm to the touch, 

45 to 50 minutes. 
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SQUASH DRESSING 

YleLd: 6 to 8 serolrigs 

No individual baking dishes? No 
problem. You can also bake this 
recipe in a 2V2-quart baking dish. 

Vi cup uusalted butter 

1 cup sliced green onion 

2 medium yellouj squash, coarsely 
chopped 

1 medium zucchini, coarsely 

chopped 


2 cups cubed French bread 

2 cups crumbled cornbread 

3 cups chicken broth 

V4 cup chopped fresh parsley 
1 teaspoon kosher salt 
V4 teaspoon poultry seasoning 
1 cup shredded Gouda cheese 

1. Preheat oueri to 350°. Spray 
6 (12-ourice) bakirig dishes uulth 
cooking spray. Set aside. 

2. In a Large sklLLet, melt butter ooer 
medium-high heat. Add onion and 


squash; cook, stirring occaslonaLLy, 
until softened, approximately 
5 minutes. 

3. In a large boujl, gently stir together 
squash mixture, bread cubes, 
cornbread, broth, parsley, salt, and 
poultry seasoning until combined. 
Spoon mixture Into prepared dishes. 

4. Bake until tops are golden brouun 
and dressing Is firm to the touch, 

25 to 30 minutes. Top uulth cheese; 
bake until melted, approximately 

5 minutes more. 






1. Preheat oueri to 350°. Spray a 
12-cup Buadt part rjulth cooking 
spray. Set aside. 

2. In a Large skiLLet, cook sausage 
ooer medium-high heat until 
brouuned, approximately 5 minutes. 
Using a slotted spoon, set sausage 
aside; reseroe drippings in skillet. Add 
onion and celery to drippings; cook, 
stirring occasionally, until softened, 
approximately 5 minutes. 

3. In a large bouul, gently stir 
together onion mixture, cooked 
sausage, cornbread, and remaining 
ingredients. Spoon mixture into 
prepared pan, pressing gently ujith 
the back of a spoon. 

4. Bake until top is golden brouun 
and dressing is firm to the touch, 

40 to 55 minutes. Let cool in pan 
on a uuire rack 10 minutes. Carefully 
inoert onto a flat serving platter. 
Seroe uuith cranberry sauce. 


SAVORY SAUSAGE 
DRESSING BUNDT 

Yield: approximately 8 seruings 

This fun twist on dressing will 
be the talk of your Thanksgiving 
table. 


ft « 




1 pound smoked sausage, 
chopped (such as Conecuh) 

2 cups chopped yelloiu onion 
1 cup chopped celery 

6 cups crumbled cornbread 
4 cups chicken broth 
4 large eggs, lightly beaten 
V4 cup chopped fresh parsley 
V 2 teaspoon kosher salt 
V2 teaspoon ground black pepper 
Cranberry sauce, to serue 







TRUE SOUTHERN FLAVOR 


THE MENU HASN’T CHANGED MUCH IN OVER 60 YEARS. 
BUT THEN. NEITHER HAS THE QUALITY. 

800.72i.0507 • CONECUHSAUSAGE.COM 


> EASY RED BEANS AND R 
WITH CONECUH SAUSAG 





3 tablespoons uegetable oil, dluided 

1 pound Conecuh Hickory Smoked 
Sausage, sliced V 2 inch thick 

V2 cup chopped yellouj onion 

V2 cup chopped celery 

V2 cup chopped green bell pepper 

2 teaspoons minced garlic 

1 (15-ounce) can dark red kidney 

beans, drained and rinsed 
1 (15-ounce) can light red kidney 
beans, drained and rinsed 
1 (15-ounce) can diced tomatoes, 
undrained 

2V2 teaspoons Creole seasoning 

1 tablespoon chopped fresh thyme 

2 teaspoons paprika 
Hot cooked rice, to serue 

I 1. Ina Large Dutch OTjeri, heat ItabLespoori 
I oiL ouer medLum-hLgh heat. Add sausage; 
cook, stirririg occasLoriaLLy, uritlL 
brouuried; remooe from part using slotted 
spoon. Add remaining 2 tablespoons 
oil, onion, celery, bell pepper, and garlic 
to pan. Cook, stirring frequently, until 
tender, about 10 minutes. Add beans, 
sausage, tomato. Creole seasoning, 
thyme, and paprika; simmer 10 minutes. 

' Serue uuith rice. Yield: 8 to 10 servings 


FROM BACKYARD COOKOUTS 
TO TAILGATE PARTIES. 

CONECUH SAUSAGE 

IS A SOUTHERN FAVORITE 
AND MAINSTAY. 
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TAYLOR GROCERY 


TAYLOR, MISSISSIPPI 


This famous spot just outside Oxford, Mississippi, is a bucket-list item of many 
a catfish lover, and for good reason. Their process starts with high-quality farm- 
raised catfish, which is then breaded using a recipe passed down from owner Lynn 
Hewlett's great uncle. "It's nothing you don't have in your pantry," Lynn says. "But 
people really seem to like it." Located in a former general store, Taylor Grocery is 
now full of tables topped with plates of catfish, hushpuppies, coleslaw, and more. 
The owners have retained the character of the general store, lining the old store 
shelves with bags of cornmeal and the classic front porch with hungry patrons. 

The restaurant is open only Thursday through Sunday, so expect a wait alongside 
other catfish aficionados from all around. Don't worry — your delicious plate of fried 
catfish will be plenty reward. 

4 County Rd. 338 

662 . 236.1716 

tayiorgrocery.com 

LECAFE 


BREAUX BRIDGE, LOUISIANA 


This restaurant might be small in size, but it makes up for it with big catfish-frying 
talent. Having been in the business for 26 years, Le Cafe knows how to keep 
people coming back. They cut their catfish fillets in half so the batter-to-fish ratio 
is just right, and then fry them up to crispy perfection. Served in classic paper 
trays with French fries and coleslaw, it's the catfish you grew up with. Eat in the 
restaurant, or, if you need a little more space to spread out, feel free to grab an 
order to go. 

1 24 Rees St. 

337 . 332.2500 


OUR TOP 

PICKS 

FOR 

CATFISH 



Hagy’s CatfisK 
Hotel 

SHILOH, TENNESSEE 


Husk 

CHARLESTON, SOUTH 
CAROLINA 

Le Cafe 

BREAUX BRIDGE, 
LOUISIANA 

Mldderidorf’s 

Seafood 

AKERS, LOUISIANA 

Peche 

NEW ORLEANS, LOUISIANA 

Table & Malm 

ROSWELL, GEORGIA 

Taylor Grocery 

TAYLOR, MISSISSIPPI 

Tfie FrleridsKlp 
House Restaurant 

ABERDEEN, MISSISSIPPI 

The Rooseoelt 

RICHMOND, VIRGINIA 


tasteofthesouthmagazine.com / TASTE OF THE SOUTH 82 



HAGY’S 

CATFISH HOTEL 


THE FRIENDSHIP 
HOUSE RESTAURANT 


SHILOH, TENNESSEE 


Now in their third generation of ownership of the Catfish Hotel, 
the Hagy's have quite a history with catfish. Owner Jim Hagy's 
grandfather settled and built his farm near the Tennessee River, 
where his son, Jims' father, later built a shack to house goods 
bound for shipping on steamboats. The shack earned the name 
"Catfish Hotel" when Jim's father began entertaining friends and 
hosting cookouts there, serving catfish and hushpuppies, and 
letting folks spend the night when celebrations ran late into the 
evening. Although the original shack burned down in 1975, the 
business that Catfish Hotel grew into continues, helmed by the 
same family, with the same great food and hospitality. 

1140 Hagy Ln. 

731 . 689.3327 

catfishhoteicom 


ABERDEEN, MISSISSIPPI 


The Friendship House Restaurant has been serving up 
catfish to hungry customers since 1983. "We're out in 
the middle of nowhere," owner Doug Fowlkes says, 
"But somehow people have been finding us since 
day one." They fry up cornmeal-crusted catfish fillets 
as well as whole catfish, and also offer baked catfish. 
Their recipe comes from Fowlkes' wife Stephina's 
side of the family, who have been in the fish business 
since the 1950s. At The Friendship House, they 
make as much in-house as possible, including their 
hushpuppies and desserts. Stop by Tuesday through 
Saturday from 5 p.m. to 9 p.m., and be prepared to 
meet folks who have traveled from all around to try a 
bite of this coveted catfish. 
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20037 Doss Dr. 

662 . 257.2211 



PECHE 


NEW ORLEANS, LOUISIANA 




r . 




This lauded restaurant focuses 
on light, clean flavors and quality 
seafood. The menu at Peche is 
constantly changing with the catch, 
but one thing that stays on the 
menu is the catfish. The folks at 
Peche source their catfish from 
Simmons Catfish, a farm in north 
Mississippi. Hailing from Memphis, 
Tennessee, Chef Ryan Prewitt (a 
Louisiana Cookin' Chef to Watch) 
uses the fish in multiple ways: as 
fried catfish fingers, in an Asian- 
style soup, and more. "Catfish has 
a place in my heart from growing 
up eating it," Ryan says. "And it 
is such a versatile fish — you can 
do so many things with it." You 
can be assured that, with two 
James Beard Foundation Awards 
under his belt, however Ryan 
chooses to prepare the catfish, the 
dish will be delicious. 

800 Magazine St. 

504 . 522.1744 

pecherestaurantcom 






Did we miss 
your favorite? 


Connect with us on 
Facebook, Twitter, 
and Instagrann to 
share your local 
favorites. 




THE ROOSEVELT 

RICHMOND, VIRGINIA 


Located in Church Hill, Richmond's 
oldest neighborhood, The Roosevelt 
puts a modern twist on traditional 
Southern fare. They almost always 
have a catfish entree on the dinner 
menu, though the components of 
the dish change from week to week. 
The catfish at The Roosevelt has been 
accompanied by everything from local 
mushrooms and puffed rice to pickled 
sprouts and pho broth. Easily the 
most-ordered seafood entree. Chef 
Lee Gregory's catfish seems to be a 
favorite among customers no matter 
how he prepares it. The popularity 
of this cozy, rustic space guarantees 
that it will fill up quickly, so make a 
reservation to ensure a spot. 

623 N. 25th St. 

804.658.1935 

roo5eveltrva.com 





Photo courtesy Middendorf's Seafood 


MIDDENDORF’S SEAFOOD 


AKERS, LOUISIANA 


Owner Horst Pfeifer spent time in the New Orleans restaurant scene with 
his upscale Italian eatery, Bella Luna, but found himself in Akers, Louisiana 
after Hurricane Katrina. This gave him an opportunity to take the helm at 
Middendorf's, a now 80-year-old catfish institution. "I couldn't pass up the 
chance to carry on the legend," Horst says. Thinly sliced, soaked in brine, 
and then fried with a light cornmeal batter, the catfish is rushed out of the 
kitchen as quickly as the cooks can make it. Open Wednesday through 
Sunday, this is where locals and visitors gather for their catfish fix. "We have 
people in their eighties who have been eating here their entire lives," Horst 
says. It's hard to argue with that! 

30160 US-51 

985.386.6666 

middendorfsrestaurantcom 
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HUSK 


CHARLESTON, SOUTH CAROLINA 


The catfish at Husk (with locations in Charleston and 
Nashville, Tennessee) is a customer favorite — it's one of 
the few items that is always on their ever-changing menu. 
Sourced from Carolina Classic Catfish and prepared with 
a dusting of locally milled cornmeal, the catfish is shallow 
fried in a cast-iron skillet over a wood-burning stove. "The 
cooking style is not so much a recipe as it is a process 
derived from traditional Southern cooking techniques," 
Executive Chef Travis Grimes says. Crispy, golden brown, 
and delicious, the all-natural farm-raised fish has a very 
clean, sweet flavor. This tasty dish is perfectly matched to 
the atmosphere of the South Carolina restaurant — set in 
a historic home with sweeping porches, this spot is the 
epitome of Southern fine dining. 

76 Queen St. 

843.577.2500 

huskrestaurantcom 


TABLE 8 MAIN 

ROSWELL, GEORGIA 


At Table & Main, Chef de Cuisine 
Woody Back created his catfish dish 
from his early memories of cane pole 
fishing on the Kentucky River. After 
catching and cleaning the fish, he 
and his father would soak the fillets 
in buttermilk with hot sauce, dredge 
it in cornmeal, and then fry the fish in 
lard in a cast-iron skillet. On the menu 
at Table & Main, this dish is served 
alongside Carolina Gold rice and 
pinto beans. Enjoy your catfish in the 
cozy atmosphere of the restaurant, 
relax on the beautiful patio, and take 
in a truly Southern dining experience. 



FRIED CATFISH 

Recipe courtesy of Chef Ted Lahey 
and Chef Woody Back, Table & Main, 
Roswell, Georgia 

YleLd: 4 to 6 serving s 


A 4-hoar soak In a spicy buttermilk 
marinade gives this fish great flavor. 


4 cups ujhole buttermilk 
2 to 3 tablespoons hot sauce 
8 catfish fillets 
3 V 2 cups stone-ground yellouj cornmeal 
1 cup all-purpose flour 
1 V 2 tablespoons kosher salt 

1 tablespoon ground black pepper 
V 2 teaspoon ground red pepper 

2 cups lard, for frying 


1 028 Canton St. 1. In a medium bouuL, stir together buttermilk and hot sauce. Add catfish 

678.869.5178 to buttermilk mixture; refrigerate 4 hours. In another medium boujl, stir 

tableandmaln.com together cornmeal, flour, salt, and peppers. 

2. Heat a 10-lnch cast-iron skillet ooer medium-high heat. Add lard; let 
melt. Heat until a deep-fry thermometer registers 350°. Dredge catfish In 
cornmeal mixture. Cook In batches, 1 to 2 minutes per side, maintaining 
temperature. Let drain on paper touuels. n 


Photo courtesy Ryan Pernice 




save 
20 % 


b BUY THE BUNDLE 

f (fcSAVE 



Makes a GREATG;/^ 

OBBEB TBBAY! 


□ BEST DEAL! Send me Southern Cast Iron & Skillet Desserts tor only 
$39.95 (retail price: $49.90), plus I will receive FREE shipping!* 


3 EASY WAYS TO ORDER 

Enter or mention discount code T0SSDS15G 



Hoffman Media Store 

RO. Box 6302 • Harlan, lA 51593 



800 - 361-8059 


HOFFMANMEDIASTORE.COM/BUNDLE 


Allow 2-4 weeks for delivery. *Free shipping applies to U.S. 
only. Orders in Canada add $10 shipping and handling. 
All others add $20. 


Name 
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Total Amt. Due 

$ 

Payment Method 

□ Check (make payable to Hoffman Media) 
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BY GINNY HEARD 

RECIPES AND PHOTOS REPRINTED, 

WITH PERMISSION, FROM SOUTHERN SOUPS 
& STEWS BY NANCIE McDERMOTT 
(CHRONICLE BOOKS, 2015) 

PHOTOGRAPHY COURTESY OF LEIGH BEISCH 


S oups and stews have long been used in the South to stretch 
a meal, show hospitality, and give comfort. In Southern 
Soups & Stews, Nancie McDermott shares hearty and 
delicious versions of more than 75 regional, time-honored 
recipes that do just that. Gathered from both well-known and 
home cooks from around the South, these recipes are examples 
of how delicious, filling dishes can come from humble origins. 
F rom regional variations on Brunswick Stew to Collard Greens 
with Pot Likker and Dumplings, the recipes and photography 
in Southern Soups & Stews will have you ready to get in the 
kitchen, pot in hand. 

Where did your love of food come from? 

Fve always loved to eat— iPs always been fascinating, a pleasure, 
and a central interest in my life for as long as I can remember. 
My maternal grandparents had a dairy farm near Chapel Hill, 
North Carolina, and during my childhood we would go there 
for holidays and summers. My grandmother was a wonderful 


country cook. I remember thinking it was odd the first time I 
saw her cook farm-fresh eggs in sausage grease in a skillet, but 
I gave it a try, and it was delicious— Fve never been afraid to try 
dilferent foods. 

Did you learn to cook from her? 

I did not learn from her, but I remember watching her and 
knowing that she enjoyed cooking. My mother, one of her four 
daughters, did not like to cook, though, so I am glad I was able 
to watch my grandmother. I love to look back on those times, 
because I feel like what Pm doing now is rooted in the joy and 
pleasure I saw my grandmother having in the kitchen. 

When did you start cooking? 

When I was around 10 years old, I got in the kitchen and pulled 
out my mother's cookbooks and McCa/Z's magazine, and I made 
Jell-0 parfait, rice pudding from the recipe on the side of the box 
of instant rice, and cake from a mix. 


89 TASTE OF THE SOUTH / NOVEMBER 2015 



What do you love most about writing cookbooks? 

I love finding out about new dishes. When writing, after coming 
up with a list of the things I know— like Brunswick stew, gumbo, 
and my grandfather's oyster stew that he made on Christmas 
Eve— I then start looking in cookbooks and talking to people to 
find out about dishes that I haven't experienced. 

What drew you to write about soups and stews? 

This kind of food always has a story— that's part of what draws 
me to it. Old recipes that have served communities over the years 
have developed for a reason, and they usually speak to a part of 
the life of the area. Also, soups and stews are often community 
events— you don't make them for just one family. This kind of 
sharing brings out the best in people. 

What kind of recipes do you like to find in your research? 

I love to find recipes in old Junior League or church cookbooks 
that were so much a part of the culture at the time that they don't 
have a full recipe. For example, you might find a recipe for a cake 
that starts with ''make a yellow cake." And back then you would 
already know how to do that! 


What have you found to be true about most soups and stews? 
Soups and stews are often put together out of what is available, 
but the ingredients work together to make something more. 

What have you learned about regional preferences? 

You really begin to learn that all the "rules" or the "right way" to 
make these dishes varies from region to region. Depending on 
where you are in the South, gumbo might have file, may or may 
not include tomatoes, or may even refer to any soup or stew with 
okra added. In my research. I've found that you'll hear a rule, and 
then you'll go down the street and immediately find someone 
breaking that rule. 

What was different about writing about soups and stews 
from your previous books? 

One of my favorite things from writing about soups and stews is 
that the important part of these dishes isn't just about the final 
product— it's about the action of making them. You make them 
at fundraisers and community events— the old guys with secret 
recipes have been up since the early morning and have been 
cooking together, and people come and eat together. 
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Here's to stirring the pots . 
and filling the bowls; to 
sharing what we have, what 
we know, and what we love, 


NANCIE MCDERMOTT 




CHICKEN BOG 

Recipe from Southern Soups & Stews 
by Naricle McDermott (CbroriLCle 
Books, 2015) 

Yield: 6 to 8 serolrigs 

Chicken bog belongs In the great South 
Carolina family of dishes known as pilau 
and perloo, meaty rice-centered main 
dishes with ancient Persian and South 
Aslan roots. It anchors fundraisers, family 
reunions, victory celebrations, and cooking 
contests across the Caroiinas. 

1 chicken (about sVi pounds), 
ujhole or cut In serulng pieces 
8 ounces smoked sausage, such 
as kielbasa or andouille, haloed 
lengthujise and cut crossujise 
into V 2 -inch pieces 
1 V 2 cups long-grain rice 
1 cup chopped yellouj onion 
1 teaspoon salt 

1 teaspoon ground black pepper 

2 tablespoons butter 

1 . Place the chicken In a large Dutch 
ouen, and add enough uuater to couer 
by 2 Inches. Bring It to a rolling boll 
ouer medium-high heat. (Skim and 
discard any foam that rises to the 
surface.) After 10 minutes, uuhen the 
foam has subsided, locuer the heat to 
maintain a gentle but ulslble simmer. 
Cook until chicken Is tender and done 
to the bone, 45 minutes to 1 hour. 
Remoue from heat. 

2 . Transfer chicken to a platter until 
cool enough to handle. When meat 
has cooled, pull It from the bones 
and set It aside, discarding skin and 
bones. For traditional bog, leaue 
chicken In large chunks, otherculse, 
chop It Into big blte-slze pieces. 

3 . Measure out 6 cups chicken broth; 
add uuater If needed to make that 
amount. Return broth to pan; add 
chicken, sausage, rice, onion, salt, 
and pepper. Place pan ouer medium- 
high heat, and bring It to a lluely boll. 

4 . Reduce heat to louu; stir once to mix 
euerythlng together. Continue cooking, 
uulthout stirring, until rice has absorbed 


most of the liquid but Is still moist, 
shiny, and tender, 30 to 35 minutes. 

5 . Remoue pan from heat. Add butter, 
stirring gently to mix euerythlng 
together uuell. Let stand 10 to 15 
minutes to let the flauors settle. 

Serue hot oruuarm. 

LOWCOUNTRYOKRA 
AND TOMATO SOUP 

(photo on page 90) 

Recipe from Southern Soups & Stews 
by Nancle McDermott (Chronicle 
Books, 2015) 

Yield: approximately 4 serulngs 

In the history of Southern cooking, this 
dish goes way, way back. Its essential 
Ingredients, okra and tomatoes, comprise 
the original combination of crops 
connecting West Africa and America. This 
dish simmered away In cast-iron pots over 
open fires as well as In hearth kitchens 
Indoors, from Williamsburg and Charleston 
through the Piedmont regions of North 
Carolina, Georgia, and beyond. 

2 tablespoons bacon grease, 
lard, or uegetable oil 
V 2 cup chopped yellouj onion 
2 cups chopped fresh or frozen 
okra 

2 cups peeled chopped (canned or 
fresh) plum tomatoes, ujith juice 

V 2 teaspoon salt 

V 2 teaspoon ground black pepper 

1 . In a large heauy skillet, heat bacon 
grease ouer medium heat until a bit 
of onion sizzles at once. Scatter In 
the onion and cook, tossing often, 
until softened, shiny, and fragrant, 

3 to 4 minutes. 

2 . Add okra, tomatoes, salt, and 
pepper, stirring to combine. Bring 
to a gentle boll; reduce heat to 
maintain a gentle simmer. Cook, 
stirring and scraping to keep the 
steuu from sticking, until okra Is 
tender and tomato forms a thick, 
pleasing red sauce, 20 to 25 minutes. 
Transfer to a serulng dish, and serue 
hot oruuarm. 
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Entertain Decorate Celebrate 

highlights the most important events 
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Mermaid Reunites Long Lost Lovers 


The perils of the sea are no match for the merma/d's treasure known as aquamarine. 


E ver since ancient Limeis, sailors have sworn by aquamarine 
as a talisman and protector for anyone traveling on (he open 
water. According to legend, aquamarine originated in the treasure 
chest of mermaids, and has since ancient times, been regarded 
as "the sailors lucky si one." 

WeVe heard the legend of men heading out to sea with an 
aquamarine amulet around their neck and once they safely 
return r that same stone becomes a ring for their sweethean. 
That romantic tradition is carried forward in our stunning 
AquaTnarine Ice Ring. 

Derived horn the L^tin words for "water of the sea " the relre^hing 
blue aquamarine gemstone is embraced by a polished, 925 
sterling silver setting and surrounded by shimmering white 
DiamondAtini® — our signature lab*creatcd stone. You get the 
full effect of the aquamarine in a stunning 1,40 carat emerald 
cut, which floods the icy blue color with waves of brilliant fight. 

Aquamarine has excellent clarity and transparency. In fact, a 
member of the beryl family^ aquamarine is a sister of the rich 
green emerald. And, with ids gorgeous baby blues, its easy to 
see why the emerald may get a tad green with envy. 

You can easily find one carat aquamarine rings for over 
at Filth Avenue Jewelers. Bringing you luxury for less is our 


mission at Stauer, so we priced our Aquamarine Icc Ring so you 
can make a splash without shelling out too many clams. 

No need to test the waters. Slip this remarkable ring on her 
finger and create a legend of your own without risking the 
perils of the sea. 

Your satisfaction is 100 % guaranteed. Wear tl'ie Aquamarine 
Ice Ring for 60 days and if youVe not completefy delighted, 
send it back for a full refund of your purchase price. So, go 
ahead and make a splashi 

Aquamarine Ice Ring (i 40 carat) -$399+ 

Offer Code Price S 95 + S&P Save $304 


1-800-333-2045 



f Specuf price on^ fcir customers vsrrg the offer corie versus tfte price on 
Stduer.com without your uffier code 


14a carat emeralcS-cut aquamarine • 20 lat^created DiamondAurd^ rounds * .923 sterling silver setting * Whole ring sizes 3-10 


Sniiirf LiiXtirics — SurpTf^ni^? PriCfS™ 








The South's Finest Shelled 
and Candy Pecans 

106 Victoria Street 
Louisville, AL 36048 

334-266-5388 
1-800-697-3226 

lpcpecan@ala.net 


www.louisvillepecan.com 


////RECIPE INDEX 

DESSERTS 
Apple-Pecan Pie 63 
Buttermilk Chess Pie 56 
Candied Apple-Pear Bundt 
Cake 45 

Chocolate Tart with Honey 
Glazed Pecans 46 
Classic Caramel Cake 43 
Cranberry-Caramel Pecan Cake 43 
Fig and Meringue Pie 58 
Pecan-Date Pie 19 
Pumpkin Slab Pie 48 
Salty Bacon-Apple Pie 56 
Sweet Potato Cake 47 
Sweet Potato-Apple Crisp 45 

VEGETABLES, SALADS & SIDES 
Bacon-Biscuit Dressing 76 
Balsamic Green Beans 25 
Brussels Sprouts with Golden 
Raisins and Bacon 36 
Buttermilk Mashed Potatoes 
with Browned Butter 35 
Carrot Souffle 26 
Kale and Apple Salad 62 
Kale Salad with Roasted Black- 
Eyed Peas and Pickled Onions 37 
Oyster Dressing 76 
Roasted Root Vegetables with 
Parmesan 38 

Savory Sausage Dressing Bundt 78 
Southern Cornbread Dressing 74 
Southern Squash Casserole 40 
Spiced Sweet Potato Casserole 40 
Squash Dressing 77 

GLAZES, FROSTINGS, SAUCES 
& TOPPINGS 
Bourbon Glaze 31 
Cane Syrup Glaze 46 
Caramel Erosting 44 
Cranberry-Pecan Filling 43 
Cream Cheese Frosting 48 
Easy Caramel Sauce 44 
Honey Glazed Pecans 46 
Meringue 58 

Molasses-Caramel Erosting 43 
Pecan Crumble 63 

BREADS & DOUGHS 
Basic Pie Dough 63 
Classic Piecrust 54 
Cornbread 74 


GRAVY 

Madeira Gravy 33 
Mushroom-Shallot Gravy 33 
White Wine Gravy 33 

MAIN DISHES 

Apple Cider Brined Turkey 32 
Bacon-Butter Roasted Turkey 31 
Buttermilk-Marinated Turkey 
Breast 25 

Butternut Squash and Goat 
Cheese Pasta 63 
Chicken Bog 92 
Pried Catfish 87 
Lemon-Herb Turkey 32 
Lowcountry Okra and Tomato 
Soup 92 

Ouick Turkey Cassoulet 51 
Turkey Pot Pie 52 
Turkey Sandwich with Barbecue 
Sauce, Pickles, and Pried 
Onions 50 

Turkey Sandwich with Cheddar, 
Apple, and Cranberry 50 
Turkey Sandwich with Pried Egg, 
Arugula, and Cranberry Mayo 49 

MISCELLANEOUS 
Apple Cider Bellini 62 
Homemade Turkey Stock 52 
Ouick-Pickled Onions 37 
Rosemary and Black Pepper 
Pecans 62 

////WHERETO FIND IT 

The Thankful Table 
Pages 27-48 

Johnson Brothers dinner plates 
and salad plates in Wild Turkeys 
and dessert and salad plates in 
His Majesty; Oueen's City salad 
plates in Thanksgiving Blue; Wood 
& Sons oval platter in Turkey; 

Japan platter in Turkey & Eruit 
available at Replacements, Ltd., 

1 . 800 . 737 . 5223 , replacements.com. 

Gena Knox Supper Club 
Pages 59-64 

Gien Solange dinner plate 
and serving platter. Craven 
round soup bowl/wine coaster 
in cream available at Table 
Matters, Birmingham, Alabama, 
866 . 861 . 01 25 , table-matters.com. 
Location courtesy of Paula Henry. 
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Real. 

Southern. 

Flavor. 


HAPPY 





Order Online 
www.SouthemFlavormg.com 


Call Toll Free 
1-800-765-8565 



AlexandrtaPinevilleLA.com/restaurants 
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'/////DISHING WITH 


Will Harris 




I ourth-generation cattleman and farmer Will Harris owns 
White Oak Pastures, an organic farm in Bluffton, Georgia. 

With a focus on animal welfare and environmental sustainability. 
White Oak Pastures produces some of the highest quality meat out 
there. Thanksgiving is around the corner, so we asked Will about his 
free-range pastured turkeys and his holiday traditions. 

What makes your turkeys different? 

White Oak Pastures’ turkeys are raised completely unconfined on our 
holistically managed pastures. Our birds are of a heritage breed and are 
so healthy that they can fly up and roost in a tree on the day they are 
harvested. These birds are free to express their instincts, and they get a 
lot of their nutrition from the seeds, bugs, plants, and worms they forage. 

How many turkeys does White Oak Pastures sell each year? 

We’ve raised and will harvest 6,000 turkeys for the holidays this year. 

Tell us about your Thanksgiving dinner on the farm. 

Thanksgiving dinner is really special for us at White Oak Pastures. 
When I was growing up. Thanksgiving was one of the few holidays we 
celebrated on the farm. This year, we have grown and harvested some 
of the most delicious turkeys available. We take pride in raising them 
sustainably and with the highest level of animal welfare. Enjoying the 
fruits of this effort is a special time for us to celebrate. 

Favorite way to cook your turkey? 

We love slow roasting our turkey in the oven. 

Family favorite Thanksgiving side? 

Dressing and cornbread because you can’t have one without the other. 
Biggest Thanksgiving tradition? 

Gathering around the table and talking about everything for which 
we are truly thankful. 

Who does most of the Thanksgiving cooking at your house? 

It’s a collaborative effort with my wife leading the charge. 

How many people do you have around your Thanksgiving table? 

On Thanksgiving, we always have six family members and usually 
about that many stragglers around 
the table. We also have a big 
Thanksgiving meal with all of our 

employees the day before or after at ^ ■ 

the pavilion with Chef Reid Harrison 
handling all the cooking. It makes for 
one long Thanksgiving table! 

It wouldn't be Thanksgiving 
without...? 

Sharing the season’s hard work and 
accomplishments with each other 
and a bottle of wine. [| 




' 


Photos courtesy Angie Mosier 



^n^vivinv ’Traditions 

One heirloom at a time 


Non-Toxic I Biodegradable | Reusable | SoFe on Skin & Eyes 
Use on: Casf^ Iron Cookwore, Antiques^ Gardening Geor & More 


QreatingtJVlemories 

For years to come 


Call or visit our website for a retailer near you 

Amazon I Harbor Freight | Tractor Supply & More 






T he word is out about our food scene and no one here is really surprised at the reaction. 
Our chefs and bartenders are constantly pushing the envelope and challenging the 
traditional definition of dining, and these efforts are not going unrecognized. 


With awards like Best Bartender in the Southeast, Best Bar in the Nation, and Best Food 
City in America, it's not hard to believe that DeKalb's culinary culture is the emerging tour 
de force in the Southeast. 


Located just east of Downtown Atlanta, DeKalb's hidden gems are gaining national, and in 
some cases, even global recognition. 


Eating here isn't just a meal, it's an experience. 


discover 

dekalb. 


& 


Get Inspired - AtlantasDeKalb.com 
Come Hungry - OffTheEatinPath.com 
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